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MAIN NUTRITIVE VALUES 
OF VITAMINS & MINERALS 


Dried skimmilk has been so import- 
ant in the War of Food that the 
whole world has demanded it. Re- 


sult: Candy manufacturers are 


SUPERMELK (Skimmilk Replace- 
ment) is backed by 18 years’ experi- 
ence with replacement of milk’s vi- 


tamins and minerals. Candy manu- 


caught short. SUPERMELK is a re- 


placement guaranteed equal to 


facturers using it speak highly of 
results obtained. Details and a five 
skimmilk in the main vitamins, min- pound free sample will be sent upon 


erals, and protein level. request. 


amelk Laboratories. Inc. 


Dawe's Vit Dept. 30-B4 


1 North La Salle Street, 
Chicago 2. Iinois 

Send us FREE, a 5 Ib. sample © 
milk Replacement). 


ORDER NOW! 


DAWE’S VITAMELK 
LABORATORIES, INC. 


1 North La Salle Street, Chicago 2, Ill. 


Milk Replacement Based on 18 Years’ Experience 


£ Supermelk (Skim- 





Firm Name 
Address 


City and State 
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"3/4 to 1 ounce per 100 pounds of hard candy” 


OES that sound like flavoring economy? If so, you'll be interested in this page 

from our current price list describing our IMITATION OIL SOLUBLE 
FRUIT FLAVORS for Hard Candies. This list of delicious flavors points the way 
to real economy for the confectioner. Prepared originally to meet certain specific 
requirements and specifications, these flavors have gained popularity in the con- 
fectionery trade entirely on their merits as good, economical flavors. You'll find 
ample proof of this assertion in samples which we'll be glad to send you upon re- 


quest. Address us on your letterhead. 


FRITZSCHE BROTHERS, lnc. 


76 NINTH AVENUE, NEW YORK, N. Y. 
BRANCH STOCKS 
8OSTON CHICAGO LOS ANGELES St. Louls TORONTO, CANADA MEXICO, 0. F 
facrontes at curreron, is ; ano sertcames (wae eeanmece 
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“Fighting Food” for Fighting Men 


by SAVAGE Machines 


Produced 


Below: OVAL 
TYPE MARSH- 
MALLOW BEAT- 
ER. 100% sani- 
tary. More beat- 
ing space for vol- 
ume. Faster heat 
discharge. Quick 
cooling. 150 and 
200 pound sizes. 
Belt or motor 
drive. 


TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 


PRoouct smart 
= ano 


amo 
CONSERVE Lay squant 


FIGHTS. 


;\for freedom — 


AVAGE is backing up our fighting men by 

maintaining the equipment which carries the 
SAVAGE name in tip-top condition so that the 
manufacture of that “fighting food”, candy, is not 
slowed down. SAVAGE maintains a service de- 
partment, described, right, which is ready to help 
you “keep ’em running.” 


We can’t sell you any new machines now, unless 
you have a very HIGH priority rating. The only 
machinery which we can sell you at this time is 
used or rebuilt machines under $300 in value, IF 
they are available. 


PORTABLE FIRE MIXER. Exclusive break back feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 





BACK 
THE 
ATTACK 


Buy 
War Bonds 








* 


We can help you keep your present SAVAGE ma- 
chines in tip-top running condition. Our service 
department was established to help you keep your 
machines in good repair. They will last you a 
great deal longer. SAVAGE machines are buil: 
to take hard wear. So, given the added help of 
constant repair, they will double their lifetime of 
active service in your plant. There’s hardly a plant 
in the industry which does not have some piece of 
SAVAGE machinery or equipment, giving faith- 
ful and efficient service, day for day, and year for 
year. 


Since 1855 


SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., 


CHICAGO, 


ILLINOIS 
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AGNUS, ABEE& EYNARD,INC. 


QUALITY ESSENTIAL OILS, BALSAMS, AROMATIC CHEMICALS, BASIC PERFUMES, FLAVORING MATERIALS SINCE 1895 


16 DESBROSSES STREET, NEW YORK CITY * 221 NORTH LASALLE STREET, CHICAGO 


San Francisco: Braun, Knecht eiman o. ¢ Los Angeles: Braun Corp. ¢ Seattle, Portiand, Spokane; Van Waters & Rogers, In e Canada: Richardson 
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MOLDS 
Are Still Available 


Hollow chocolate candy is out for the 
duration but we are still permitted to supply 
molds for the manufacture of solid chocolate 


tk goods. Although Eppelsheimer skill and ex- 





perience are now directed almost entirely to 
war work, we are still able to manufacture, 


or repair, solid chocolate molds to meet the 








immediate maintenance and operating re- 


* quirements of our customers. 


“For Years the Leading Maker of Chocolate & Ice Cream Molds’’ 


EPPELSHEIMER €, Co. 


Sales Office: 34-44 Hubert St., New York, N. Y., Factory: Cranford, N. J. 
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The Orange Oil 
With Freshest Flavor 
And Truest Aroma! 





Orange Oil is our business, and 
EXCHANGE Brand is your assur- 
ance of matchless flavor, freshness, 
and uniformity — your benefit of 
over 20 years of our experience in 
satisfying the requirements of 
American users. 


Ask our Jobbers for Samples 
DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 

Distributors for: CALIFORNIA FRUIT GROWERS 

EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
Exchange Orange Products Co., Ontario, California 


opyright 1943, California Fruit Growers Exchange, Products Dept 














NUTRL-JEL 


FOR MAKING JAMS 
JELLIES - PRESERVES 





The United States Government is taking a large part 
of our production. We are proportioning the balance among CO | F E C T0-J E l 
our time-honored customers. Although our present output is FOR MAKING BETTER 


ahead of pre-war days, we still cannot fill present demands for JELLIED CANDIES 
our products. We appreciate your patience and understanding 
and believe you will agree that half an apple is better than 


none, until we can again have a whole apple apiece. APPLE VINEGAR 


BUY MORE WAR BONDS & OTHER APPLE PRODUCTS 





PLANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE soa 


SDs, COMPANY 


\ General Offices Kansas City, Missouri 
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O doubt you have investigated the 
possibilities of soy flour at some 
time in the past. But unless you 

have looked into the matter recently, your 
information already may be far outdated. 


For new things are being discovered 
about soy flour every day. Staley’s seventy - 





How Soy Flour is Used in 
the Confectionery Field 


First a substitute, then a staple, now an indis- 
pensable ingredient, soy flour is still growing 
in popularity as its advantages become more 
generally recognized throughout the candy in- 
dustry. Send for full description of the uses 
and advantages of soy flour in candy making. 
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CORN AND 
SOY BEAN 
PRODUCTS 
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man laboratory of food chemistry is en- 
gaged in continuous tests involving this 
amazing new food product ingredient. New 
uses for soy flour, new applications, new 
methods and procedures are constantly 
being brought to light. 

So you may find it will pay you well to 
look into the advantages soy flour can offer 
you today. Whether your aim is to give your 
foods extra protein content, richer flavor, 
more appetizing color and texture, or 
whether you are seeking new savings in 
material costs, soy flour may now offer you 
just what you need. 

Send the coupon below for special infor- 
mational material covering tested applica- 
tions of soy flour in your field. Or write us 
fully regarding any questions you may have. 
There will be no obligation whatsoever. 


A. E. Staley Mfg. Co., 
Decatur, Ill. 


Please send me your latest scientific findings 
regarding the uses of soy flour in the Confee- 
tionery industry, with special reference to. 


NR ee ao os aD EN er er 
ha oe See ie ee ds 
EN crane ae ae wea wets State 
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~~ EXCHANGE group continues to supply 


Freshness 
Uniformity 


Constant attention to these important 
qualities has made EXCHANGE OIL OF 


Lemon first choice of American users. 


The excellence that has always been 
associated with EXCHANGE OIL OF 
Lemon is checked by our expert 


chemists before every shipment. 


Made by the largest producer in the 


Lemon Oil business today—always 


a alert to the needs of the trade — the 


its customers with the world’s finest 


T.emon Oil. 


Sold to the American Morket exclusively by 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York; N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. ; 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1944, California Fruit Growers Exchange, Products Department 
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PROBLEM: 





SOLUTION 


ALTHOUGH chewing gum is a scarce 
article in the United States today, 
you won't hear anybody complain- 
ing—it’s good to know that our 
boys at the fighting fronts are get- 
ting gum and candy along with 
cuns and tanks and planes. 





Gum is tasty at any temperature, 
from minus forty to one hundred 
plus. But manufacturers know that 
chewing gum in the process of 
manufacture is as temperamental 
a3 an opera star. 

When it is dry and cold, gum is 
too brittle to handle. When it is 


warm and moist, it is practically 
impossible to handle. Result—as old 
timers well remember—all chewing 
gum producers formerly lost sev- 
eral months production annually. 

Beginning in 1916 William Wrig- 
ley, Jr. Company installed Carrier 
Air Conditioning throughout the 
parent factory at Chicago. In suc- 
ceeding years, Carrier equipment 
has been installed in other Wrigley 
factories in the United States, Can- 
ada, Australia and England. The 
original equipment is still in use, 
and temperatures and relative hu- 


To maintain chewing gum production 
at peak levels twelve months a year 





o Rigid control of temperature and humidity of air through- 
4 out manufacturing, coating and packaging departments 


midity are controlled throughout 
the gum manufacturing, coating 
and packaging processes. 

Until victory is won, Carrier is 
devoting all its energy to war work. 
If your production is vital to the 
war effort, and you have a problem 
involving the control of temper- 
ature or humidity or both, feel free 
to call upon us for suggested prac- 
tical solutions to that problem. 
Write today. 


CARRIER CORPORATION 


Syracuse, New York 
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UNUSUAL 
PRODUCTION FEATURES 


1. No jamming or setting in depositors. 

2. Excessive amounts of acid can be added 
without inducing syneresis and setting time 
can be controlled. 

3. Veg-A-Loid jellies can carry 5% more 
water without any bleeding or sweating. 

4. Ratio of sugar and glucose can be 
varied to extremes. 

5. Simple to handle, to cook; unbeliev- 
ably fast drying. 

6. Requires no hot rooms, no soaking; 
produces no foam; cannot scorch. 

7. A real time and labor saver. 


JF, HA 








The All-American Jelly Colloid 
War-Born But Superior 


For A Brilliant Present 
and Post-War Career 





IKE many other so-called “Replacements” brought forth in this war- 


torn world, Veg-a-Loid quickly proved its superiority to the scarce 





materials it replaced. Today it is the accepted standard in America’s 


foremost candy factories—sure of permanent, increasing use. 


Veg-A-Loid’s sound formula is responsible for proving to many would-be 
skeptics the improved taste, purity, workability and economy resulting 
from its use. Sooner or later you will want to try and note its production 


advantages. 
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‘Te Gibson girl was all the 
rage in 1909. With low 
necked gown and fetching pom- 
padour, she made slaves of male i 
hearts. 

That was the beginning of the 
Societe tradename, for when the 
Gibson Girl was put on the de- 
sign of the Imperial 
packages she was 
identified as the “So- 
ciete Girl.” Adver- 
tisements bearing the 
likeness of the Socie- 
te Girl appeared in 
the newspapers, window displays 
blossomed in dealers’ windows, 
novelty stunts were conducted-— 
the Societe Girl had arrived! 

Further, the exhibit which introduced the likeness of 
the 1909 glamour girl won the gold medal at the famous 
“A-Y-P” Exposition .. . 

Mr. Samuel McKinstry’s know-how in candymaking 
was now in stride . . . the Societe name became widely 
known for its unvarying quality and new members of 
the line were added continuously. Just before World 
War II, the line had been expanded to include a thou- 
sand items in chocolates, hard candies, bars, brittles, 
etc. 
The Imperial Candy Company was founded in 1906 
by Mr. Samuel D. McKinstry and the late Chester E. 
Roberts and it was a proud day for these two men 
when a wagonload of “grocer’s mix” in pails was rolled 
away from the two-room factory of that time. 

Today, when the company’s output of hard candy 
for the Army and the Navy is 2,000,000 pounds per 
year, and individual shipments to supply depots are 
as much as 26 tons, that wagon-load of candy is still 
important . . . it indicates how far and how fast has 
been the progress of the company during the past 39 
years. 

The growth of this Seattle candy 







/ 3 to 
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To the ‘Imperial Candy 


pany during a year famous in 
Seattle history—the year of the 
launching of the battleship Ne- 
braska . . . at the yards just a 
few blocks from the Imperial 
Company. 1909—A year carved 
deep in the history of the com- 
pany because it was that year in 
which a Gold Medal 
award was made for 
Mr. McKinstry’s “So- 
ciete” box candies. 
1919 __ Distribution 
of Societe candies in 
every country bor- 
—~ dering on the Pacific, in effect be- 
fore the World War II, began 

at this time. One of the out- 

standing merchandising jobs of 

this time was done when the company bought a car- 
load of World War I mess kits as containers for Societe 
hard candy. They sold like ‘hotcakes’ to the children, 
all of whom wanted a mess kit of Societe candy. 1923 

-The year the company launched its ‘IT’ bar campaign 
when the bars appeared on a thousand dealers’ shelves 
in a single day ... ” 

Salesmen of the Imperial Candy Company, join in 
the general chorus of approval for the strong, current, 
advertising campaign squarely focused on that “sore” 
point—war-time shortages. 

While it is true that dealers’ candy cases are often 
short of the company’s line of bars and box candy, 
because the salesmen are short of candy to sell, this 
campaign takes the issue in hand with a “Remember 
Me?” theme, applied in newspaper advertising and point 
of-sale material. 

If the case IS candy-less, the dealer puts up an 
easel counter-card which reproduces an “Ensemble” 
package of Societe chocolates in full color. “Remember 
Me? Societe chocolates and fine candies . . . back soon!” 
assures the card copy. The remember-me theme is em- 
phasized by the sketch of a girl dream- 


Company 





company is a saga in the kind of mer- 
chandising which has grown up in the 
west. It was at the time of the Alaska- 


ing of her soldier sweetheart. 


ON THE COVER Also in full, natural color is the 


“Remember-Me” panel which is put 


Yukon-Pacific Exposition in 1909 that 
Mr. McKinstry decided to enter an ex- 
hibit of a line of packaged candies. 
Fancy box chocolates were, in those 
days, largely the products of old Fast- 
ern companies. To produce them on 
the rim of the Pacific was a daring, 
forward step. 

The story of the development of the 
Imperial Candy Company and the de- 
velopment of the city of Seattle, go al- 
most hand-in-hand because they both 
“grew up’ together. A glimpse into the 
past is afforded by the records of two 
or three members of the company’s 30- 
year club and shows current events as 
the Imperial Company grew: 

“1906—Jack McKinstry recalls that 
he joined the Imperial Candy Com- 
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Red Cross blood plasma has 
saved the lives of thousands of 
men on the battlefront. A 
steady supply is still needed for 
this vital service. Full support 
in the March Red Cross fund 
drive was pledged by manufac- 
turers in both the Chicago and 
New York areas. “Despite a 
substantially increased quota 
over last year, we are confident 
that the confectionery drive will 
go over the top,” states Mr. 
Paul R. Trent, Chicago com- 
mittee chairman. “The increase 
is necessary because of the 
greatly increased number of 
men and women overseas.” 


Give Liberally! 








into place at the back of the bar rack, 
and thus, when the bars are sold out, 
the rack does not look empty. Four 
best-seller Societe bars are reproduced. 

According to the company’s salesmen, 
“There is no doubt that the type of 
‘Remember-me’ advertising now ap- 
pearing in the newspapers will bear 
good returns. It keeps the name of 
Societe before the public and retailers. 
It helps the dealer explain to his cus- 
tomer WHY he doesn’t always have So- 
ciete candy on his counters—and thus 
builds customer good will. Also, he rea- 
lizes that we are not fooling when we 
tell him that he cannot buy all the 
candy he wants.” 

Here, then, is a candy advertising 

(Please turn to page 18) 
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SOY PRODUCTS IN CANDY 


By DR. RALPH M. BOHN* 


Food Products Development and Research 
Archer-Daniels-Midland Company 


‘The whole question of the value of soy flour and other 
soy products can not be settled by debating the issue. 
The answer must come from intelligent work on soy and 
its uses in the various food industries. It is not enough 
that soy can be used in candy, bread or other manufac- 
tured goods. If it finds acceptance it must show a profit. 
It must make better candy, reduce the formula cost, lessen 
manufacturing problems, or increase sales appeal. Much 
of the difficulty with soy products has been the tendency 
to use too much. We urge strongly that if you experiment 
with soy flour you start with not over 3 or 4%. 


As an approach to the problem, let us consider the soy 
bean itself. Just what is there about it which has caused 
all this hue and cry? You are all familiar with the fact 
that it contains about 40% protein and 20% fat, that it 
is high in desirable minerals and vitamins. In these re- 
spects, almost no other widely grown vegetable products 
approach it. What is even more startling is that the 
quality of the protein nutritionally is very high, equal 
to the quality of the proteins of milk, eggs and meat. 
Moreover, these remarkable nutritive factors are ex- 
tremely low in cost. The protein of the other high 
protein foods costs from 5 to 40 times as much. 


Now I can already hear you asking what has all this 
wonderful nutritive value to do with the use of soy in 
candy. Nutritive value, except in special cases, does not 
sell food. People eat what tastes good, what they like, 
instead of what is good for them. That has always been 
true, and still is, except where actual ill health is involved. 
I am not sure but that we are nearing a trend where nutri- 
tive value may be a factor in food acceptance and sales. 
It is possible that the effect may be a negative one. 
High nutritive value may not be a large factor in 
promoting sales, but lack of good nutritional qualities 
may definitely bar the offending food in certain large 
outlets. Reflection will convince you that this negative 
eftect could be a serious one in losing markets you have 
established at high cost over many years. 


Until about a year ago one of my duties, among 
others, was supervision of production of a biscuit 
and cracker plant in the South. One of our good 
sales outlets was school cafeterias and lunch rooms. 
In recent years these have been in charge of trained 
dietitians who attempt to give the children one meal 
a day replete with the proteins, vitamins and minerals 
often lacking in the meals prepared in the home. 
Very popular with the children were various marsh- 
mallow pieces, either covered with coconut or en- 
robed in chocolate. These are similar to candy, as 


*Talk Given Before Candy Executives’ and Associated Industries’ 4 


Club, Brooklyn, N. Y., February 15, 1944. 
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Dr. Ralph M. Bohn. Archer- 
Daniels-Midland Company. 
Minneapolis, Minn., has 
spoken from long experience 
in this article which was pre- 
sented as a talk before the 
Candy Executives’ and As- 
sociated Industries Club in 
Brooklyn recently. 





you know. At one time the schools bought these 
freely, but in recent years they came into disfavor 
for lack of nutritive value. We could not combat 
this stand on the part of the dietitians. They were 
right. 

In another instance, | gave a talk on the nuiri- 
tive value of biscuits and crackers before a group of 
Home Economic’s students at a state woman’s col- 
lege in Alabama. During my description of biscuits 
and crackers, the instructor, a graduate in Home 
Economics from a large university, asked many ques- 
tions about the amount of milk, eggs, cheese, whole 
wheat and other nutritionally good materials used 
in our products. She proved very effectually that our 
industry had little to offer except calories. Since I 
had taken along about fifty pounds of choice cookies 
for their consumption, the girls enjoyed themselves. 
But the evening was a failure in proving that our in- 
dustry had anything to offer nutritionally. 


What I have just said should dispose of the nu- 
tritional aspect of soy beans. But it doesn’t answer 
your question as to whether the use of soy products 
in candy will pay you and how to use them. Let’s 
look at the economics of the situation. Low-fat soy 
flours and grits have a composition similar to that 
of dry skim milk powder. 


Full-fat soy products resemble whole milk powder. 
Had I added the analyses of eggs, you would have 
noted a similarity of the low fat products to dried 
egg albumen, while the full-fat soy resembles whole 
dried eggs. Now low-fat soy products cost about 514c 
a pound in the Eastern part of the United States, and 
the full-fat products about 7c. Not much more than 
the cost of your cheapest raw materials. Moreover, 
soy products are plentiful and not rationed. And the 
remarkable nutritive values are thrown in free, if soy 
products can be used for functional reasons. 
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First a word about the various types of soy prod- 
ucts based on their fat content. 

1. Full-Fat Soy Flour: This is made by remov- 
ing the hulls, debittering or removing the objection- 
able flavor and grinding to the desired fineness. 

2. Roasted or Puffed Soy Beans: The whole bean 
may be roasted either dry or in oil, or it may be shot 
from guns in a manner similar to puffed wheat or rice. 

3. Expeller Flours and Grits: The whole bean 1s 
pressed to remove most of the oil and the cake is 
ground to flour or grits. 

4. Extracted Flour and Grits: The oil is extracted 
with a volatile solvent. The fat-free portion is de- 
bittered and ground to the desired size. It might he 
noted here that in the extracted flour the protein is 
largely “undenatured” or unharmed by heat. 

5. Protein Whipping Products: These are made 
by extracting the protein from a base material similar 
to that used for extracted products and drying. These 
products whip like egg albumen. but they do not 
coagulate as well with heat. They are constantly 
being improved, however, and their present deficiencies 
will no doubt be overcome in time. 

Recently your chairman, Mr. King. used various 
soy products in candy. I was fortunate in being present 
during this work. Several good candies were pro- 
duced. During this work, we learned certain precau- 
tions which must be observed, as well as a good method 
for using soy in candy. 

1. Low-Fat Flours: These must be used cautiously 
in cooked batches to avoid undue toughness. 

2. Full-Fat Flours: It has been the custom to add 
these after the batch has been cooked. A better way is 
to cook the soy in the batch. Under these conditions, 
the flavor of the finished candy is excellent. Moreover, 
cooking in the batch will soften and disintegrate any 
small particles of flour and will liberate the oil in the 
flour to obtain its full value as a lubricant. 

3. When using soy flours to replace all of the milk 
solids in caramels and other chewing candies, care should 
be exercised to avoid cooking the batch to too firm a 
consistency. It will be found that the proteins in the 
soy flour have considerable body-building properties. 

The formulas submitted here will give you a better 
idea as to the possibilities of soy products in fudge and 
caramel-type candies. Besides added nutritive value, soy 
flour gives a richness and body usually obtained only 
with costly ingredients, sometimes unobtainable today. 

We have made a sample of a fudge-type candy in 
which we used full-fat soy flour and no milk of any 
kind. This was to emphasize the flavor, texture and body 
obtained when using full-fat soy flour alone. We also 
made a batch of chewing caramels which may be cast 
into starch impressions or used as a coating for fudge 
cores for making nut roll bars. We also made a batch 
of fudge in which we used part milk and part soy flour. 
When tasting these samples the milk gives the charac- 
teristic milk flavor typical of fudge. 

In conclusion, let me say that those of us in the busi- 
ness of making soy products know that they are here 
to stay. They are being used widely in many products, 
such as pancake and other cereal mixes, bread, biscuits 
and crackers, breakfast cereals, meat products, soups, 
etc. This use is not merely a war-time one. The soy is 
contributing to better flavor, to improved texture or 
eating qualities, to lowered cost without sacrifice of 
qualities and, to improved nutrional values. Whether soy 
will become a basic ingredient in candy depends on 
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how well your industry and ours co-operate. I am con- 
vinced that it has a place if we go to work to find it. 
SOY FUDGE SQUARES AND BARS 
60 pounds Granulated sugar 
15 pounds Full-fat soy flour 
20 pounds Water 
30 pounds Corn syrup 


2 pounds Edible oil 
10 pounds Invert sugar 
%4 pound Salt 


50 pounds Basic fondant 
20 pounds Frappe 
Sufficient Vanilla flavor 

Place the sugar and soy flour into a kettle and mix 
well to break up all clumps, then add the water and mix 
thoroughly. Now add the corn syrup, invert sugar, and 
edible oil. Turn on the steam and continue to mix 
and cook the batch to 242-244 degrees F. (sea level). 

Turn off the heat, allow the batch to cool to approxi- 
mately 220-200 degrees F., then add the fondant, frappe, 
salt and vanilla and mix thoroughly. Spread the batch out 
on oiled waxed paper and when it has set, cut into squares 
or bars. Raisins, walnuts, pecans or preserved or other 
dried fruits may be worked into the. batch as desired. 

This fudge-type confection may be used as a bulk 
item, or it may be cut into bars and coated with choco- 
late or wrapped in waxed paper or cellophane. 


SOY CARAMEL FOR CASTING AND COATING 


40 pounds Granulated sugar 

15 pounds Full-fat soy flour 

20 pounds Water 

90 pounds Corn syrup 

4 pound Salt 

4 pounds Edible oil 

Sufficient Vanilla or other flavors 


Place the sugar and soy flour into a kettle and mix 
well to’ prevent clumping, then add the water, mixing 
thoroughly. Now add the corn syrup, salt and edible 
vil and continue to mix and cook the batch to 235-240 
degrees F. (sea level). Add the flavor and mix thor- 
oughly. 

Cast batch into starch impressions, or as a coating for 
fudge cores or other centers as when making nut roll type 
bars or caramel coated bulk candies. 

MILK—SOY FUDGE FOR CUTTING 
50 pounds Granulated sugar 
714 pounds Full-fat soy flour 
15 pounds Water 
25 pounds Condensed whole or skim milk 
30 pounds Corn syrup 
10 pounds Invert sugar 


2 pounds Edible oil 

50 pounds Basic fondant 
20 pounds Frappe 

%4 pound Salt 
Sufficient Vanilla flavor 


Place the sugar and soy flour into a kettle and mix 
well to prevent clumping, then add the water and mix 
thoroughly. Now add the condensed milk, corn syrup, 
invert sugar and edible oil and stir and cook the batch 
to 242-244 degrees F. (sea level). Allow batch to cool to 
approximately 220-200 degrees F., add fondant, frappe, 
salt, vanilla flavor and mix thoroughly. Spread batch out 
on oiled waxed paper to set, then cut. Raisins, walnuts, 
pecans, or preserved or dried fruits may be worked into 
the batch as desired. This fudge confection may be used 
as a bulk item or cut into bars and coated with chocolate 
or wrapped in waxed paper or cellophane. 
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Herman L. Hoops is Convention Chairman 

Mr. Herman L. Hoops, of Hawley & Hoops, New York, 

has accepted the chairmanship of the NCA War Con- 
ference scheduled to be held at the Waldorf-Astoria in 
New York City on June 6, 7 and 8. The 1944 meeting 
will be patterned after the 1943 meet in Chicago. 
‘ On March 2 and 3, the National 
Confectioner’s Association direc- 
tors met in Washington, D. C. 
Members of three other NCA com- 
mittees met simultaneously. In re- 
porting the results of the Post- 
War Planning Committee, Mr. 
Charles F. Scully, Williamson 
Candy Co., Chicago, chairman, 
said recognition must be given to 
the fact that jobs must be supplied 
to returning service men. 

Members of the committee met 
with representatives of the government to discuss post- 
war problems. Regional meetings will be held by the 
committee for the analysis of the factors which can be 
considered by individual companies and by the industry 
committee. In a report on trends of the industry, it was 
pointed out that the industry produced 2,600,000,000 
pounds of candy in 1943 as compared with 2,536,000,000 
pounds in 1941. The increase was largely due to the 
great demand for confections by the Armed Forces. This 
figure could have been raised 21% if it had not been 
for wartime restrictions on such ingredients as sugar, 
chocolate, milk and other agricultural products. 

The Export Sales Committee, under the chairmanship 
of Paul Trent, Schutter Candy Company, Chicago, 
pledged to send 25,000,000 additional 5c and 10c items 
per month for overseas resale purposes. They also 
pledged and additional 800,000 pounds of assorted pack- 
age candy and 235,000 pounds of bulk candies per 
month over the present shipping schedules. 

The steering committee of the Council for Candy in 
the War Effort also met and will release a report later. 





Gross Taylor Williams, Dies 

Mr. Gross Taylor Williams, president of the Consoli- 
dated Biscuit Company, Chicago. passed away at Phoe- 
nix, Arizona on February 19 at the age of 55. Mr. 
Williams got his start in the candy industry with the 
Novelty Candy Co. He spent some time with the A. 
G. Morse Candy Co., and then acted as one of the in- 
corporators of the Thinshell Candy Co., Chicago, in 
1926. In 1936, the Thinshell company was taken over 
by the Consolidated Biscuit Co. 

Mr. Williams was an ardent supporter of various 
candy industry association activities. He was on the 
War Production Board from its formation in January 
1942, until the present time. He was a Director of the 
Mercantile Nationa! Bank in Chicago, and held a post 
on the Food Administration committee for biscuits and 
candy. His entire business career was spent in the 


candy and bakery field. 


Bunte Brothers Aid Paper Drive 


Bunte Brothers Candy Company has devoted time on 
their network radio program to an appeal for people 
to turn in their scrap paper and board. The appeal 
has appeared on the Bunte program every Sunday on 
20 stations. Bunte appeals to everyone to join the waste 
paper drive and to turn in such things as newspapers, 
letters, circulars, receipts, boxes, etc. 


page 18 





2nd A.R.C. War-Time Conference 


The 2nd Associated Retail Confectioners’ War-Time 
Conference will be held in New York City at the Roose- 
velt Hotel, June 5, 6 and 7, 1944. This will be an im- 
portant meeting. A careful study is being made of the 
subjects to be discussed and an early announcement 
will be made of the program. Practical, timely and 
important subjects will be discussed. The Association 
urges retailers to send in their problems as an aid in 
deciding the type of program desired. 


Principals in the “Washington Reports on Rationing’ Program. 
Left to right are Jos. W. Hicks, public relations counsel for the 
Council who initiated and arranged for the program: Mr. 
Stempfel; Mrs. Ernest Lindley. wife of the program’s host-com- 
mentator and who helped prepare the scripts; Mr. Rogers: 
Foss Filion,NBC producer: and Kenneth Banghart, NBC announcer. 





Easter Seals Help the Crippled 


Easter seals bring help to Tim on crutches and Mary 
in her wheel chair. By the wide community purchase 
and use of seals, the Illinois Association for the Crippled 
can counsel parents about available medical care, guide 
protective legislation, and give direction toward useful 
employment of their handicapped children. Occupa- 
tional Therapy for the homebound cripple and job 
placement by vocational counselors are valuable serv- 
ices maintained for children by purchase of Easter 


seals. 


A Salute to Imperial 


(Continued from page 15) 


campaign which cements dealer contact right now, in 
the critical period of war-time shortages, and at the 
same time builds for the future. It is working out. 

Whittling down the Imperial line to meet the exigen- 
cies of war-time, and still keep a variety of candy 
flowing to service and civilian markets, was begun 
soon after Pearl Harbor, and today, there are less 
than a hundred items in the once-thousand-item line. 

At the war’s end, the Imperial Candy Company will 
put into action the definite post-war plans which are 
now being perfected . . . new candies—the return of 
old favorites—aggressive merchandising—meeting the 
needs of markets on the Pacific rim . Alaska, the 
Orient, Hawaii and the west coast. 

The Imperial Candy Company—grown up with the 
west—still growing with the west, looks ahead to the 
post-war era with a vision sharpened by rich experi- 
ence. 
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A Survey of 


AMERICAN AND EUROPEAN PEPPERMINT OILS 


N making a peppermint oil an- 

alysis the following test for di- 
methyl sulfide in unrectified pep- 
permint oils is indicated : Distill 1 
ce. from 25 cc. of oil of peppermint, 
and carefully superimpose the dis- 
tillate on 5 cc. of mercuric chloride 
T. S. in a test tube: a white film 
does not form at the zone of con- 
tact within 1 minute if dimethyl 
sulfide is absent. 


Distinction From Oil 
Of Mentha Arvensis 


In making distinction from Oil 
of Mentha arvensis, mix in a 
dry test tube 3 drops of Oi 
of Peppermint with 5 cc. of a 
solution of 1 volume of nitric acid 
in 300 volumes of glacial acetic 
acid, and place the tube in a beaker 
of boiling water. In from one to 
five minutes the liquid develops a 
blue color, which, on continued 
heating, deepens and shows a cop- 
per-colored fluorescence. and then 
fades, leaving a golden yellow solu- 
tion, if M. arvensis is absent. 

The test for oil from Mentha ar- 
vensis, now official in the U. S. P. 
XII, is an inaccurate method and 
does not show the presence of Men- 
tha arvensis oil, even When the 
latter is purposely added to pure 
peppermint oil. This error should 
be corrected in the next revision 
of the U. S. P. 

The above described test, as it 
was official in the U. S. P. XI offered 
a much surer way of detecting the 
presence of Japanese mint oil, Men- 
tha arvensis, in American and Eu- 
ropean oils. 

Detailed methods of assaying the 
content of menthol and esters are 
given in the U. S. Pharmacopoeia. 
Noteworthy, in this connection, are 
the findings of Baldinger*', who ob- 
served that the saponification of 
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By DR. ERNEST GUENTHER 
Chief Research Chemist, 
Fritzsche Brothers, Inc. 


PART V1 


acetylated peppermint oil does not 
proceed normally. This is probably 
caused by the presence of menthyl 
isovalerate, an ester requiring con- 
siderable time for complete sapo- 
Baldinger suggests a 


nification. 





A typical American Peppermint Distiller 
from the Middle West. stripped and ready 
for action. 


slight excess of alkali and heating 
at 100°C., at least for one hour. 


Free Menthol Determination 


Swift and Thornton''* developed a 
rapid and simple viscometric method 
of determining free menthol in pep- 
permint oil. The accuracy of the 
method is sufficient for field purposes 
and should facilitate work in the 
breeding of mints for high menthol 
content, as the breeder will be able 
to make his own analyses. Since only 
small samples are required, the use 
of the viscometric method will ma- 
terially lessen the number of plants 
to be grown before selections are 
made. However, application of this 
method is limited to fresh or weil 
preserved natural oils of normal com- 
position; it is not applicable to oils 
of high resin content because the 


resins greatly increase the viscosity 
of the oil. 

Although not prescribed in the 
U. S. Pharmacopoeia, it is advisable. 
for completeness sake, to determine 
also the content of menthone in pep- 
permint oils. As pointed out pre- 
viously, menthone has a bitter odor 
and therefore an excessive menthone 
content (more than 15 per cent) is 
undesirable. The hydroxylamine 
method, as employed for the deter- 
mination of citronellal in oil of citro- 
nella, is well adapted for determining 
menthone. if modified as follows: 


Determination of Menthone 


Into a 100 cc. saponification flask 
weigh accurately to the closest milli- 
gram a 0.5 gram sample of the oil. 
Add 35 cc. of a neutral 0.5 N alco- 
holic hydroxylamine hydrochloride 
solution. Permit the flask to stand 
for 24 hours and then titrate the 
liberated hydrochloric acid with 0.5 
N alcoholic sodium hydroxide solu- 
tion, using bromphenol blue as in- 
dicator. 


“% Menthone=7.71 x ce. of 0.5 N 
NaOH soln. required 
Weight of sample 

All peppermint oils should be sub- 
mitted to a careful odor and flavor 
test for detecting the presence of 
small quantities of spearmint oil. 
This may be considered a contamin- 
ant, rather than an adulterant. 

Adulteration with terpenes is oc- 
casionally encountered; the presence 
of added terpenes is indicated by 
abnormalities in the rotation—-fur- 
thermore, a lowered specific gravity 
and total menthol content. 

Recently, adulteration with phel- 
landrene has been noted. This may 
be detected by examining the first 
3% of the oil, i. e., the sulfide frac- 
tion obtained by steam distillation. 
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This fraction is tested for phellan- 
drene according to the method de- 
scribed in the USP XII under Oil 
Eucalyptus. 

Adulteration with water soluble 
glycols has the purpose of increasing 
the apparent total menthol content. 
Both this addition and that with al- 
cohol may be detected by washing 
the oil with salt solution and observ- 
ing the decrease in the volume of the 
oil. 

The most dangerous form of adul- 
teration is that with synthetic men- 
thol. No satisfactory method has 
been found up to the present time for 
detecting this form of fraud. Addi- 
tion of Japanese mint oil as adulter- 
ant may be detected by means of the 
color reaction described under Oil of 
Peppermint Rectified in the U.S.P. XI. 

The addition of benzyl alcohol re- 
sults in an abnormally high specific 
gravity and abnormally low optical 
rotation of the adulterated pepper- 
mint oil. According to Carles ** the 
benzyl alcohol is readily detected by 
converting it into benzylbromide 
which is distinguished by its pungent 
odor and irritating action on the eyes. 
Carles recommends the following pro- 
cedure: 

“Four or 5 ce. of hydrobromic acid 
and | or 2 cc. of peppermint oil are 
placed in a test tube together with a 
few boiling chips. The test tube is 
then fitted with a stopper carrying a 
glass tube and the liquid is cautiously 
heated to boiling for a quarter of an 
hour over a very small flame. There- 
upon a strip of filter paper is im- 
pregnated with peppermint oil which, 
as a rule, turns red. If benzyl alco- 
hol was present, the paper gives off 
the characteristic, burning, lachrymal 
odor of benzylbromide. Occasionally 
it is necessary to rinse the paper 
lightly with water.” 

Adulteration with terpineol is also 
occasionally encountered. 

The presence of terpineol in an 
essential oil is usually detected by 
acetylation and subsequent fractional 
saponification. The term “fractional 
saponification” means the determina- 
tion of the difference between the ap- 
parent percentages of ester as deter- 
mined by saponification for periods 
of one and two hours. Most natural 
and artificial esters saponify com- 
pletely in one hour if a slight excess 
of alkali is used. However, terpinyl 
acetate requires two hours for com- 
plete saponification with a large ex- 
cess of alkali. This fact serves as in- 
dication of the presence of terpinyl 
acetate. 

The general method of fractional 
saponification is as follows: 
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Two determinations must be run. 
Weigh accurately 1.00 gram of oil 
into each of two 100 cc. saponifica- 
tion flasks. To flask No. 1 add 10 cc. 
of 0.5 N alcoholic sodium hydroxide 
solution and 25 cc. of neutral 95% 
alcohol. To flask No. 2 add 20 cc. of 
0.5 N alcoholic sodium hydroxide 
solution and 5 cc. of neutral 95% 
alcohol. Saponify the contents of 
flask No. 1 for one hour and of flask 
No. 2 for two hours using a steam 
bath. Permit the flasks to cool to 


room temperature and titrate the ex- 


A) 3 


A Distillation Boiler. 


cess of sodium hydroxide with 0.5 N 
hydrochloric acid. Calculate the per- 
centages of ester by the following 
formula: 


% ester=9.81 x ce. of 0.5 N 


NaOH soln. consumed 


Weight of sample 

A difference of more than 1.5% 
between the two determinations in- 
dicates the presence of terpinyl ace- 
tate. A difference of about 10% or 
more indicates that the ester present 
is practically pure terpinyl acetate. 

Unfortunately, menthyl acetate, a 
natural constituent of peppermint 
oil, is one of the very few esters 
which behaves in a manner similar 
to terpinyl acetate. In order to de- 
tect terpinyl acetate the oil must, 
therefore. be fractionated. Terpin- 
eol has a boiling point quite close 
to menthol and menthone, but ter- 
pinyl acetate is somewhat higher 
boiling than any of the acetylated 
alcohols or esters occurring as na- 
tural constituents in peppermint oil. 
It can be separated by fractionation 
in comparatively pure condition. 

The method for detecting terpin- 
eol or terpinyl acetate in oil pep- 
permint follows: 

A 200 gram sample of oil pep- 
permint is acetylated according to 
the method of the USP XII using 
an equal amount of acetic anhydride 
and 20 grams of anhydrous sodium 
acetate. The acetylated oil is washed 
and dried and subjected to fractional 





distillation at 10 mm. A pure acety- 
lated peppermint oil will not give 
an appreciable fraction boiling above 
103° at 10 mm. Terpinyl acetate. 
however, boils at about 108°-115 
at 10 mm. Hence, if a fraction is ob- 
tained boiling at 105°-115°C at 10 
mm. it should be subjected to frac- 
tional saponification as 
above. 

The terpinyl acetate can often be 
recognized in this fraction by its 
sweet, penetrating odor. The free 
terpineol obtained after saponifica- 
lion can be separated and identified 
through the nitrosochloride m.p.= 


110°-113°C, 


described 


Chemical Composition 


Most of the presentiy known con- 
stituents of American 
oil were identified by Power and 
Kleber* in their.classical work “On 
the Constituents of American Pep- 
permint Oil and a Method for the 
Quantitative Determination of Men- 
thol”. Using an absolutely pure oil 
distilled in Wayne County, New 
York, from dried peppermint. which 
was absolutely free from weeds 
(yield 0.67%: dis°, 0.9140; «?, 
32°0’; ester menthol, 14.12%; free 


peppermint 


menthol, 45.5%: total menthol. 
59.6%) these authors found that 
when fractionated under  atmos- 


pheric pressure. their oil had the 
following boiling range: 


up to 200°C 2.6% 
200 to 205°C 2.4% 
205 to 210°C 8.0% 


210 to 215°C 18.8% 


215 to 220°C 24.0% 
220 to 225°C 19.6% 
225 to 230°C 9.0% 
230 to 235°C 3.6% 
residue 12.2% 


By 1896, about 17 constituents 
of American peppermint oil had 
been identified. Further contribu- 
tions to our knowledge of the chem- 
istry of this oil were made by the 
Schimmel chemists. by Kremers, and 
by Gordon. 

The following list enumerates the 
compounds which, so far, have been 
identified in American peppermint 
oil; they are listed, approximately, 
according to their boiling points. 


acet aldehyde The oil contains 

about 0.044%. Oxi- 

dation yields acetic acid. Identi- 
fied by, Power and Kleber**. 


dimethyl sulfide Isolated by the 
Schimmel chem- 


ists*”, 


isovaleric aldehyde The oil con- 
tains about 0.048%. 
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Oxidation gives valeric acid. By 
Power and Kleber. 


By Power and Kle- 
ber. 


free acetic acid 


isoamyl alcohol Identified by Gor- 
| 2-methyl-butanol-(4)| don*® as 
«-naphthyl urethane, 
m. p. 61°C, 


Identified as acefate 
by the Schimmel 


amyl alcohol 


chemists**. 


Identified by 
the Schimmel 
chemists** as 
pinene _ nitrol 
piperidine, 
m.p. 118°C.. and as pinene_nitrol 
benzylamine, m.p. 123°C. 


x-pinene 

(inactive, possibly a 
mixture of d- and 
]-«-pinene ) 


free isovaleric acid By Power and 


Kleber. 


phellandrene By Power and Kle- 
ber as nitrite, m. p. 
100°C. 


cineol By the same authors as HCl 
compound and as 


cineol acid, m. p. 196°C. 


l-limonene Also by Power and 
Kleber. as tetra bro- 
mide, m. p. 104°C. 


terpinene Identified by Gordon*’ as 
nitrosite, m. p. 150 
to 155°C.. in an oil distilled in 


Madison. Wisconsin. 


d-menthone Investigating a dextro- 

rotating fraction of 
the same oil. Gordon” obtained 
menthone thiosemicarbazone. m. p. 
155 to 157°C., which indicates the 
presence of d-menthone. 


l-menthone Isolated by Power and 
Kleber. through con- 


version into menthol. 


l-menthol The main constituent of 
American pepper- 
mint oil, isolated by Power and 


Kleber. 


a menthenone B. p. 215 to 221°C; 


mol. refr. 46.6. was 
found by Kremers”!. 


By Power and Kle- 


ber. 


menthyl acetate 


As this ketone 
is present in Japa- 
mint oil. it 

was logical to as- 
sume its occurrence also in the 
American oil. In fact, Kremers*” 
identified it as semicarbazone. m. 
p- 215°C., in the direct oil as 
well as in the cohobation water 
oil. 


A’menthenone-(3) 
| piperitone ) 


nese 
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menthyl isovalerate By Power and 


Kleber. 


menthly ester of an acid 


By the 


» CsH, 20. same authors. 
cadinene First observed by Hal- 
sey". M. p. of the 


dihydrochloride 118°C. 


a lactone, CyH,,O, Observed by 
Power and Kleber, 

this compound had an insipid odor 
somewhat reminiscent of borneol. 
M. p. 23°C. The corresponding 
hydroxy-acid crystallizes from pet- 
rol ether in shining needles, m. 


p. 93°C. 


menthofurane 
|3, 6-dimethyl-cumarone- 
tetra-hydride-(4, 5, 6, 7) | 
This interesting and important 
compound was found in_ Italian 
peppermint oil (for details see 
chapter on chemical composition 
of Italian peppermint oil). It ts 
quite probable that menthofurane 
occurs also in the American oils. 
Under the influence of air and 
light, menthofurane is oxidized to 
an acid, m. p. 186°C, which might 
partly explain the resinification of 
peppermint oils and the resulting 
increased acid content in resinified 
oils. The same oxidation might 
take place in the oil cells while 
the cut plant material is left in 


the fields to dry. 


Chemical Composition of the 
Cohobation Water Oil 


The oil obtained by redistillation 
(cohobation) of the distillation 
waters was investigated by Kremers”' 
who, aside from the main constit- 
uent menthol, identified the fol!ow- 
ing compounds: 

Apparently it is formed 
during distillation. 


acctone 
1.3-methyl cyclo hexanone B. p. 

169°C; ds,o 0.915; 
nP 1.4430. Identified as semicar- 
hazone, m. p. 180°C. This com- 
pound is a cleavage product of 


pulegone. 
pulegone Identified as semicarba- 


zone, m. p. 169 to 
170°C. In order to isolate this 
ketone. Kremers first eliminated 
menthol, by freezing. from a men- 
thone fraction. This fraction was 
diluted with alcohol and repeated- 
ly shaken with a bisulfite solu- 
tion. After six weeks. crystals 


separated from which a_ ketone 
could be regenerated. It possessed 
the properties of pulegone: b. p. 
105 to 110°C, at 17 mm. pressure: 


nP 1.484. 






A’-menthenone-(3) Identified as sem- 
icarbazone, m. pp. 
215°C. It is present in the coho- 
bation water oil, as well as in 
the direct oil. 
Application 
Oil of peppermint is ane of the 
most popular and widely used essen- 
tial oils. It is employed for the fla- 
voring of pharmaceuticals and semi- 
pharmaceuticals, such as _ tooth 
pastes, dental creams, mouth washes 
and oral preparations in general; 
furthermore. in cough drops, chew- 
ing gums, confectionery and alco- 
holic liqueurs. As far as medicinal 
merits are concerned, the oil is gen- 
erally preferred to menthol for in- 
ternal use because of its more pleas- 
ant taste. Oil of peppermint is an 
excellent carminative and gastric 
stimulant. To a stimulating effect in 
the alimentary canal it adds an anti- 
septic and local anesthetic influence. 
Dose: 1 to 5 minims (0.06 to 0.3 
CC.) 
41. Journ, Amer. Pharm. Assoc. 37 (1938), 
584. 
tla. Ind. and Eng. Chem. (Anal. Ed.) 15, 
7 (1943), 422. 
12. Ber. Schimmel & Co., 1930, 66. 
13. Pharm. Rund., New York, 12 (1894), 
157. 
4. Op. cit. 
45. Ber. Schimmel & Co., Oct. 1896, 61. 
4. Journ. Amer. Pharm. Assoc. 16 (1927), 
130. 
47. Op. cit. 
18. Ber. Schimmel & Co., April 1894, 42. 
49. Amer. Journ. Pharm. 99 (1927), 523. 
50. Ibid. 
1. Amer. Journ. Pharm. 97 (1925), 658. 
2. Op. cit. 
3. Proc. Wisc. Pharm. Assoc. 1893, 90. 
1. Journ. Amer. Pharm. Assoc. 10 (1921), 
835.—Journ. Biol. Chem. 52 (1922). 
143..—Amer. Journ. Pharm. 97 (1925) 
658. 


Skim-Milk “Solids” Okayed 

Dried skim-milk went through the 
Senate’s cream separator on Febru- 
ary 21, and came out as a product 
freed of the stigma of the public's 
feeling that “skim-milk” is without 
value, when it was voted that the 
name, “Dried skim-milk solids” might 
be appiied to the dried product. 

Liquid skim-milk will not be af- 
fected by the new name. It has been 
said and proven by champions of the 
bill that the skim-milk product as 
produced in modern plants, comes 
out with all the vitamins and good 
food products that was in it originally 
but that the fat was removed. 

Manufacturers of confectionery and 
bakery products as well as others, 
have hestitated to use the term skim- 
milk in their list of ingredients be- 
cause of the feeling that the product 
was not nutritious. The passage of 
this bill will open new uses. 
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THE INDUSTRY'S CANDY CHOINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted One Pound foxes of Checelaies 


CODE 3A44 


Assorted Chocolates—2 lb.— 
$1.25 per lb. 


(Purchased in a Department Store, 
Chicago, Il.) 


Appearance of Package: Good. Sce 
Remarks. 

Box: Two layer extension type, pink, 
name in gold in white panel tied 
with white ribbon. See Remarks. 

Appearance of Box on Opening: Good. 

Number of Pieces: 61 dark coated, 26 
light coated, 9 foiled wrapped. 

Coating: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Dark Coated Centers: 
Nut caramel: Good. 
Vanilla Walnut Cream: Good. 
Caramel & Fudge: Good. 
Vanilla Caramel: Good. 
Peppermint Cream: Good. 
Caramel & Nougat: Good. 
Orange Paste: Good. 
Nut Nougat: Good. 
Chocolate Nougat: Good. 
Fruit Cream: Good. 
Vanilla Creams: Good. 
Mint Paste: Good. 
Buttercrunch: Good. 
Fruit Nougat: Good. 
Chocolate Fudge: Good. 
Maple Nut Cream: Good. 
Chocolate Paste: Good. 
Cholocate Paste & Fruit: Good. 
Red Paste: Lacked flavor. 
Cordial Pineapple: Good. 
Walnut Chew: Good. 
Nut Cream: Good. 
Cordial Cherries: Good. 
Foiled Wrapped Nut Truffle: Good. 
Foiled Wrapped Cream Truffie: Good. 
Light Coated Centers: 
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CHAT ON ASSORTED 
CHOCOLATES 


E of the Clinic feel that the 

most abused candy during the 
war is assorted boxed chocolates. 
Price docs not mean a thing. We 
have examined one pound boxes priced 
irom 69¢ to $2.00 the pound that 
contained chocolates that were not 
up to the standard of the 29 and 39c 
a pound boxes that were on the mar- 
ket before the war. 

The dollar goods are all machine 
dipped, thin coatings of poor quality, 
imitation flavors, tough hard caramels, 
chewy pieces and very, poor cream 
centers. If a mmnufecturer is going 
through the motions of making cream 
centers, why doesn't he make them 
good? Cream centers are easy to 
make, but we find tough, dry and slimy 
creams in most all boxes of assorted 
chocolates. We are short of some fats, 
also butter, but there are a number of 
geood fats on the market made trom soy 
bean, cotton seed and peanuts. Why 
not use enough in caramels, chewy 
pieces, etc., so, at least, they will not 
eat like chewing gum. 

The difference in prices of imita- 
tion and true flavors is not so great 
that good true flavors can not be used 
in centers priced from 70 cents a 
pound up. 

Coatings are of the cheapest kind in 
most cases. 

We think that it is time for the 
manufacturers of assorted chocolates 


Filbert clusters: Good. 

Almonds: Good. 

Walnuts: Good. 

Cashew clusters: Good. 

Asscrted nut cluster: Good. 
Assortment: Good. 
Remarks: Candy was of very good 


to start and turn out boxed chocolates 
of better qualitv; the war can not 
last forever. 

One thing we can be sure of is that 
a number of small manufacturers io- 
cated in all the large cities are not 
going back to penny pieces, etc. These 
manufacturers have just used their raw 
materials to make boxed chocolates 
and have enjoyed a profit that they 
never had before. We of the Clinic 
teel that there will be more manufac- 
turers turning out boxed chocolates 
after the war than ever before. 

No doubt, some will not last, but a 
number will and every package they 
sell will hurt. They will be in a posi- 
tion to cut their prices lower than the 
large manufacturer and still make 
mere profit then they did on penny 
voods, etc. We know of a manufac- 
turer who never sold boxed goods, 
also, some that never put out a park- 
age to retail over 29 cents, who are in 
the $1.10 field today. A number of 
these houses will put up a good fight 
to, at least, hold some of this business 
by improving their quality, free goods, 
extra discounts, ete. 

It is surprising to see the number 
of new five cent bars around weighing 
from 1% ounces to 1% ounces. We 
wonder if this will continue after the 
war. Let us hope we do not go back 
to the three and four ounce bars again. 

YOURS FOR “BETTER CANDY” 

Eric Lehman, 
Clinic Superintendent 


quality. Workmanship was of the 
best. Neatly packed and a well bal- 
anced assortment. 

We would suggest that the ad- 
dress and ingredients be printed on 
the box top to comply with the law. 

Suggest a wax, white band, or 
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cellulose wrapper be used as box 
was badly finger-marked and had 
some dirty spots on the top. 


CODE 3B44 


Hand Dipped Assorted Chocolates 
—1 lb.— $1.00 
(Purchased in a Department Store, 
Chicago, IIL.) 

Appearance of Package: Good. 

Box: Square, one layer extension type. 
Pink with white and silver flowers, 
red ribbon and bow around center of 
the box, glassine paper band printed 
with red hearts, name in red. 

Appearance of Box on Opening: Fad. 
See Remarks. 

Number of Pieces: 30 dark coated, 5 
light coated, 1 truffle, 1 slice nut 
nougat roll, 1 nut caramel in cup. 

Coating: Light and dark. 

Colors: Good. 
Gloss: Good, 
Strings: Fair. 
Taste: Fair. 

Dark Coated Centers: 

Hard candy nut stick: Good. 

Caramels: Very hard and tough. 

Nougat: Good 

Pink Cream: Could not identify 
flavor. 

Lemon Cream: Rancid. 

Vanilla Cream: Fair. 


Light Green Cream: Could not taste 


any flavor. 
Coconut Cream: Fair. 
Caramallow: Marshmallow: 
Caramel: good. 
Imitation Almond Paste: Fair. 


Tough 


F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 


or slab. 


Feature them in all your packs and assortments. 
They have a superior quality your customers recognize. 
The boys in our armed forces are eager for those tangy, fruit 


flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANCE per- 
fected formulas, you can be sure of a good batch—and 


(Exchiaange 
“ £2 


CITRUS 


good profits. 

Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 
Citrus Pectin, It’s a proven way to step 
up sales and increase profits. Try it! 
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Light Coated Centers: 

Nut Taffy: Good. 

Orange Cream: Not a good orange 

flavor. 

Maple Cream: Good. 

Truffle: Very hard and tough 

Nut Nougat Roll: Good. 

Nut Caramel: Tough and hard. 
Assortment: Too many creams used. 
Remarks: Dark coating was badly 

bloomed. Flavors are not up to 

standard used in 40c and 50c as- 
sorted chocolates. 


CODE 3C44 

Assorted Chocolates—1 lb.—70c 

(Purchased in a Department Store, 
Chicago, Il.) 

Appearance of Package: Good. 

Box: Two layer type extension, blue 
color, roses in center in pink, red, 
yellow and green Name in brown, 
printed, blue, paper band around box, 

Appearance of Box on Opening: Good. 

Number of Pieces: 25 dark coated, 16 
light coated, 2 chocolate panned nut 
hard candy pieces, 1 cellulose wrap- 
ped nut caramel. 

Coatings: Dark and Light. 

Colors: Good. 

Gloss: Fair. 

Strings: Good. 

Taste: Good, for this priced candy. 

Dark Coated Centers: 

Vanilla Cream: Good. 

Jelly: Could not identify flavor. 

Chocolate Cream: Good. 

White Cream: Could not identify 
flavor, 




















CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, California 


189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 
Copyright, 1943, California Fruit Growers Exchange, Products Department 


Chocolate Fudge: Good 
Vanilla Caramel: Good. 
Maple Cream: Good. 
Light Coated Centers: 
Vanilla Caramel: Good. 
Molasses Chew: Good. 
Nougat: Good. 
Vanilla Cream: Good 
Chocolate Cream: Good 
Jelly: Could not identify flavor. 
Hard Candy Peanut Blossom: Good. 
Almonds: Good. 
Chocolate Panned Hard Candy Nut 
Taffy: Good. 
Cellulose wrapped Nut Caramel: Good 
Assortment: Too many creams. 
Remarks: Quality of candy is not up 
to the standard of some other boxes 
on the market at 70c the pound. 
Suggest better flavor be used in 
some of the pieces and enough bx 
used to give piece a good flavor. 


CODE 3D44 
Assorted Chocolates—1 lb.—70c 


(Sent in for special analysis) 


Appearance of Package: Fair. 
Box: Two layer full telescope: folding 
box, bottom and top embossed 

paper printed in red, white and blue 
shield. 

Appearance of Box on Opening: Bad. 
See Remarks. 

Number of Pieces: 28 

Coating: Dark; Good 
Color: Good. 
Strings: Fair. 
Gloss: Fair. 
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Taste: Very cheap. 

Centers: 

White cream: Could not identify 
flavor. 

White Chew: Very tough. 

Pink Cream: Some kind of imitation 
flavor. 

Maple Cream: Good 

Vanilla Cream: Good 

Hard Candy Blossom: Good. 

Vanilla Caramel: Good. 

Cream: Could‘ not identify flavor. 

Maple Chew: Tough. 

Peppermint Cream: Good. 

Chewy Taffy: Had a scrap taste. 

Assortment: Contained too many 

creams. 

Remarks: We have examined = as- 
sorted chocolates at 40c¢ the pound 
and found quality far better. Sug- 
gest quality and amount of flavor 
used be checked up. 

: When box was opened pieces and 
cups were upside down and badly 
scratched. Suggest a paper band be 
used to seal box. 


CODE 3E44 
Assorted Chocolates and Candies 
—1 lb.—$1.00 


(Purchased in a Retail Store, 
San Francisco, Calif.) 


Appearance of Package: Fair. 

Box: One layer, pink color, printing in 
deep pink. 

Appearance of Box on Opening: Sce 
Remarks. 

Number of Pieces: 10 dark coated, 2 
milk chocolate coated. 







Coatings: Dark and Light. 

Colors: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good. 

Dark Coated Center: 

Nut Nougat: Good. 

Date Paste: Fair. 

Prune Paste: Fair. 

Raspberry Cream: Dry and lacked 
flavor. 

Butter Cream: Dry and had an off 
taste. 

Peppermint Cream: Cream dry and 
peppermint flavor: fair. 

Milk chocolate date paste: Fair. 

Buttercream: Had an off taste. 

Cellulose wrapped caramels: Good. 

Gum Drops: Good. 

Cellulose wrapped Nut Nougat: 
Good. 

Vanilla and Chocolate Nut Fudge: 
Good. 

Peanut Chews: Good. 

Chocolate marshmallow slices: (ood. 

Nut Butterscotch partly dipped: 
Good. 

Dark Chocolate Panned Hard Can- 
dy: Good. 

Light Coated Panned Hard Candy 
Sticks: Good. 

Dark Coated Panned Peppermint 
Cream: Good. 

Dark Coated Panned Almonds: (ood. 
Panning: Good. 
Finish: Good. 

Remarks: Suggest chocolate coated 
pieces be checked up as they are not 
in the dollar class of chocolates. 
Centers need checking, all cream 


centers. Balance of candies in the 
box were very good. 
CODE 3F44 
Assoried Panned Goods—] Ib. 
—89c 


(Purchased in a drug store, 
New York, N. Y.) 

Appearance of Package: Good. 

Box: One layer type, white embossed 
paper printed in blue, tied both ways 
with green ribbon, bow in center, 
amber cellulose wrapper. 

Appearance of Box on Opening: Good. 

Coating: Dark and Light. 

Colors: Fair, 

Contents: 

Chocolate Panned Peanuts: Good. 

Chocolate Panned Raisins: Good. 

Chocolate Panned Gum Drops: Good. 

Solid Chocolate panned bottoms: 
Colors too deep. 

Sugar panned Peppermint Creams: 
Good. 

Remarks: [’anning was well done, 
colors were entirely too deep in 
sugar panned pitces and chocolat 
panned pieces. 

Candy is very high priced at 89c 
the pound. The Clinic has examined 
this type of candy from 40c_ the 
pound up and has found the quality 
as good. 
CODE 3G44 
Chocolate Bar—7 ozs.—25c 
(Purchased in a drug store, 
Boston, Mass.) 

Appearance of Package: Very cheap 

looking. 


Quality Still the Same! 


Government restrictions upon the Chocolate industry will 
necessarily limit production. We will however maintain our 


policy to make Merckens Chocolate Coating and Cocoa the best! 


Taking care of our customer’s needs will be our earnest 
endeavour although full cooperation with our government may 


prevent supplying every requirement. 


MERCKENS CHOCOLATE CO., Inc. 
NESS 


“, 


a 





RF 
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Buffalo, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 














CHOcoLaTe 
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Fruit-ful flavors must be your 
primary consideration for fruitful re- 
sults. 


This begins with the use of 
FLORASYNTH CONCENTRATED 
IMITATION CANDY FLAVORS with 
its wide variety of more than 30 SUC- 
CESSFUL FLAVORS for your require- 
ments. 


Each is highly concentrated . . . 
each is known for distinctive excel- 
lence in taste and aroma .. . and 
each is a strong recommendation of 
FLORASYNTH quality for fruitful 


results. 





Hbrasynlh LABORATORIES. INC. 


1513-1533 Olmstead Avenue, New York 6/ 


CHICAGO @ DALLAS @ DENVER @ DETROIT @ NEW ORLEANS 
LOS ANGELES 2 SAN FANCISCO e SEATTLE 
Florasynth Labs. (Canada) Ltd. 


Montraeal, Toronto, Vancouver, Winnipeg 
Florasynth Laboratories de Mexico S.A. 


Mexico 
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Size: Good. 

Wrapper: Inside glassine, outside 
glassine ‘vrapper printed in brown. 

Color: Dark. 

Gloss: None. 

Moulding: Good. 

Texture: Very dry and coarse. 

Taste: Very strong of Vanillin, hardly 
any chocolate taste: very poor grind- 
ing. 

Remarks: \ very poor sample of eat- 
ing chocolate. Lacked a good choco- 
late taste and very dry eating. Lacked 
cocoa butter. 

The American consumer may buy 
one of these bars but, we doubt, if 
they would buy another as it is the 
cheapest type of chocolate that the 
Clinic has ever examined. 


CODE 3H44 
Assorted Chocolates—1 1b.—$1.75 


‘Purchased in a Retail Candy Shop, 
New York, N. A 

Appearance of Package: Good. 

Box: Two layer, square extention type, 
white printed in rose, blue, black and 
green, cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 43 chocolates. 8 
gum squares, 4 nut gums. 

Coating: Dark. 

Color: Good. 

Gloss: Good. 

Strings: Fair. 

Taste: Good. 

Centers: 

Fruit Paste: Fair. 

Raisin Cluster: Raisins hard and dry. 

Fig Paste: Fair. 

White Chew: 
flavor. 

Green Nougat: Bad flavor. 

Chocolate Paste: Good. 

Cream Center: Could not identify 
flavor. 

Peanuts: Good. 

Vanilla Caramel: Good. 

Mint Cream: Very poor mint flavor. 

Orange Jelly Squares: No flavor 


Could not identify 


LOW COST SYRUPS 


Fruit Paste Squares: Not a gvod 
eating piece. 
Nut Paste: Could not 
flavor. 
Assortment: Too small. 
Remarks: Box of candy is very, very 
highly priced; the Clinic has ex- 
amined candies of this type at 40c 
and 50c the pound, that were far 
superior to these candies. Fruit 
pastes were tough, lacked a good 
flavor and some tasted as if they 
were burnt, 

Raisin clusters, jellies, chews and 
peanuts do not belong in a_ box 
priced at $1.75 the pound. If the 
manufacturer expects this box to 
sell, suggest he make some radical 
changes in assortment and quality of 
the candy. 


CODE 3144 
Assorted Chocolates—1 lb.—59c 


(Purchased in a 5c & 10c¢ Store, 
New York, N. Y.) 
Appearance of Box on Opening: Good. 
Box. Two layer, extension type, printed 


taste any 


red and gold tied with a red tassel 
and cord. 
Appearance of Box on Opening: Geod. 
Number of Pieces: 40), one filled. 
Coating: Dark. 
Color: Good. 
Gloss: Good. 
Strings: Plain. 
Taste: Fair. 
Centers: 
White Cream: Could not 
flavor. 
Slightly Colored Cream: Could not 
identify flavor. 
Jelly: No flavor could be tasted. 
Raisin Cluster: Good. 
Peppermint Cream: Good. 
Pistachio Cream: Fair. 
Green Colored Marshmallow: Grain- 
ed, could not taste any flavor. 
Vanilla Caramel: Good. 
White Chew: Lacked flavor. 
Pink Cream: Could not 
flavor. 


identify 


identify 





Non-rationed syrups may cost more per 


pound than sugar. 


However, most 


over- 


head costs are constant regardless of the 


rate of operation. Thus Syrups may permit 
you to increase your production and reduce 


the unit cost of your product. 
mation call. 


For infor- 


B. W. DYER & COMPANY 


Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 


Cable: DYEREYD, N. Y. 
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Orange Colored Chew:  Lacked 
flavor. 

Orange Cream: Poor flavor. 

Peanut Taffy: Very tough. 
Assortment: Too many creams. 
Remarks: The quality of these choco 

lates is not up to the 59c standard 

We have examined far better choco- 

lates at 50c the pound. Suggest 

flavors be checked and better quality 
be used. 


CODE 3K44 
Coated Caramels—1 Ib.—59c 


(Sent in for special analysis) 
Appearance of Package: Good. 
Box: One layer, printed in brown, buff 
and gold. 
Appearance of Box on Opening: Bad 
Number of Pieces: 32. 
Coating: Light. 


(Please turn to page 40) 





CLOVE OIL 


Clove oil finds its biggest 
use in hard candy. It is also 
good for clove mints, and 
used in chewing gum some- 
times as a blend with cinna- 
mic aldehyde. It may be used 
in chocolate coatings to de- 


velop a distinctive flavor. 


At Lueders’ we make our 
own distillation of clove oil, 
U.S.P. XII G. L. from (Zan- 
zibar) buds. We invite you 
to consider our clove oil as a 
flavor improvement to your 
candy line. 


Established 1885 
George 


Lueders 


& Co. 
427-29 Washington Street 
New York 13 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 
Repr. in Philadelphia and St. Louis 
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DOLLAR EFFICIENCY — work 
done per dollar spent — measures 
the value of a steam generator 





of ec oe 


MIRROR 
NATURE 
PERFECTLY 


For true and delicious flavors, go to Standard 
Synthetics. All Natural Essential Oils and 
Aromatics in stock. Delicious Flavors for 


Hard Candies and Chocolates 


30 horsepower 
Cyclotherm widely used 
by U. S. Government 





Raspberry Chocolate 
Strawberrv Wild Cherry Cyclotherm is a self-contained, fully automatic 
. . steam generator for processing, power or heat- 
Pineapple Vanilla ing that marks a new high in Dollar Efficiency. 
Exclusive principles of combustion and oper- 
Grape Peach ation ones efficiency at low operating 
Orange Cocoanut costs to Owners of Cyclotherms. It is a steam gen- 
erator built to make each unit of fuel produce 
Lemon Lime more steam, to save hours of attendance, to de- 
liver highly efficient, trouble-free service for 
Anise Ginger years. Hundreds of them have proved their econ- 


omy and dependability under the most difficult 
wartime operating conditions. 

Cyclotherms are manufactured in units from 10 
to 300 horsepower up. They are oil or gas fired. 
Some units are available now and deliveries are 
being made as rapidly as the press of Govern- 
ment orders permits. If you are planning replace- 
ments, our engineers will be glad to consult with 
you on any problem you may have. Write or call 
for additional information or any business or 


INC. technical data you may wish. 


©, YCLOTHERM 


STEAM GENERATOR 


Write for our catalogue of complete line. 


STANDARD 







30 West 26th Street New York 10, N. Y. 


Branches in: 


Chicago, Kansas City, Mo., San Francisco. 


AMES IRON WORKS 
Rs Beeke: ce Sea OSWEGO .. NEW YORK. . BOX 107 
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CONFECTIONERS’ BRIEFS 

D. L. Clark Company is presenting a new radio 
program, the “Mary Small Revue”, on the Blue 
network as of February 27... . “Overseas Candy 
Letter” is a packet of sweets of less than eight 
ounces, so light in weight that one may send it to 
a service man or woman overseas and still be 
within the regulation that prohibiis mailing a 
present that has not been requested by the in- 
tended recipient. The small box contains some 
gum drops, a few hard candies and half a dozen 
caramels. The cost of mailing is 24 cents, cost 
of the package is 29c and the store selling them 
is Altman’s in New York City, 

Gum Laboratories, Inc., Clifton Heights, Pa., 
will air their program, “Hello Sweetheart” over 
123 Blue Network stations in behalf of Ivoryne 
chewing gum. ... Mr. John Godston, in charge of 
the New Foods Program, WFA, Washington, until 
January 1, has resigned from that post and is now 
tendering technical service as: a representative of 
food manufacturers through Commodity Brokers, 
Inc., particulrly to confectioneries in the New 
York-Metropolitan area. Binon Chocolates, 
Inc., have leased a five-story building at 549 to 
555 West 54th Street, New York City. . . . Com- 
mercial Candy Company, Kansas City, Mo., in an 


expansion move, has purchased a 3-story building 
at 811 Main Street. 


“Washington Reports on Rationing”, Sunday 
afternoon radio program sponsored by the Coun- 
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Favorite Brand 


NUTCORETTES 


An ideal substitute for almonds in dipping and panning. 
Their tempting flavor and economy mean increased vol- 
ume and profit for you. Available in large, medium and 
small sizes, both natural and toasted. 


Favorite Brand 
FLAVORING SPRINKLES 


An excellent product for topping your candies and cookies. 
Assorted colors. Packed in barrels. 


Favorite Brand 
NUTCORETTE PASTE 


WOOD & SELICK, Inc. 


Branches: Chicago, Baltimore 





An Excellent Candy Center. ° 


Samples on Request 


New York 13, N. Y. 





cil on Candy as Food in the War Effort presented 
its last program recently after 52 weeks on the 
air. A photograph of the principals involved ap- 
pears elsewhere in these columns, ... Mason, Au 
& Magenheimer Confectionery Mfg., Company, 
Brooklyn, has appointed John H. Owen, Inc., to 
direct advertising for its various candy products, 
including Mason mints, Dots and Black Crows... . 
Otto Schnering, founder and president of Curtiss 
Candy Company, has been awarded the Boy Scout 
Order of the Silver Beaver by the Evanston, IIL, 
Soy Scout Council. The award is made to men 
who have performed outstanding services to boy- 
hood in general. 

The National Confectionery Salesmen’s Associa- 
tion has voted to hold a Business Meeting at the 
Park Central Hotel, New York City, on July 11 
and 12, 1944, according to Association Secretary 
Henry H. Michaels, Chewing gum distribu- 
tion for the first time in two years, caused the 
formation of the longest line ever lined up in 
Johannesburg, South Africa, recently when. two 
sticks to a person was handed out... . . \ “candy 
protest” was made to the OPA by 40 New York City 
school children, ages 8 to 13 years. They received 
a promise from Regional OPA Administrator |) 
P. Woolley, to look into the matter immediately. 
The protest was made because the children could 
not understand why they ‘should pay five or six 
cents for candy which formerly sold for a couple 
of cents, in view of ceiling prices. 

The Candy Executive’s Club, Brooklyn, met on 
February 15. Mr. Mario Gianini was presented 
with an inscribed plaque and a gold engraved card 
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U.S. Cert. Food Colors 
JAMES B. LONG & CO., INC. 
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CORN PRODUCTS SALES CO. 


17 BATTERY PLACE, NEW YORK 4, N.Y. 
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ra Galute 


is given by the Burrell Belting Co., to Confectionery plants 
for maintaining their high production of morale-building 
candy. 


Let the 9 BURRELL STARS help you. 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 


* White Glazed Enrober Belting 
(Double Texture; Single Texture; Aero-Weight) 


* Batch Roller Belts (Patented) 
* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


Proven ability to “take it" has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 
“BUY PERFORMANCE" IN BELTING 
“BUY WAR BONDS FOR FREEDOM" 






































Vanilla Specialties 


Foremost In Sales Appeal 


Kallistarom Vanilla Imitation 


$2.50 pt. $18.00 gal. 


Vanol Aroma 6714 
$1.75 pt. $12.25 gal. 


Crema Hollandesa (Dutch Cream) 
$2.00 pt. $14.00 gal. 


Vanol Extrastrong 6144 
$4.15 lb. 


The formulation of a good va- 
nilla requires much skill and ex- 
perience of both of which you are 
assured by using Schimmel Vanilla 
Flavors. 


Schimmel & Co., Inc. 


Manufacturers of Flavors and Basic Flavoring 
Materials for the Confectionery, Food, and 
Allied Industries. 


601 West 26th Street, New York 1, N. Y. 
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Corn Flakes 
Bran Flakes we 
Crisp Rice 


POPPED 
WHEAT 


CLINTON 








signifying the appreciation of the members of the 
club for 10 years of continuous attendance and 
service as an officer of the club. The plaque ind:- 
cates that he has been elected an honorary mem- 
ber of this club, the second man to have this honor. 
Dr. Ralph M. Bohn of Archer-Daniels-Midland 
Company, Minneapolis, gave a talk on soy pro- 
ducts in candies, which appears in this issue under 
the Manufacturing Retailer section. 

Confectionery Salesmen’s Club of Baltimere. 
Inc., Manufacturing Confectioners of Baltimore 
and the Maryland Wholesale Confectioners Asso- 
ciation oversubscribed their War Bond quota, set 
at $500,000, by selling $575,000 worth of Bonds. 

Illinois Nut Products Company has been dis- 
solved and a new concern has been formed to do 
business under the name of McGarry Nut Prod- 
ucts, Ltd., in Chicago. The same personnel who 
have managed the affairs of the Illinois Nut Prod- 
ucts Company will manage the new company. E. 
J. McGarry, who has been president for 20 years, 
will be Managing Director. T. J. Tynan, vice 
president for 16 years, will be assistant manager in 
charge of operations. A. B. Chaffee will be sales 
manager. The new company continues to do busi- 
ness at the old address of 609-713 W. Lake Street. 
Chicago. 

Candy Bar “Division” was multiplying the prof- 
its of a confectionery jobber in northeastern Wis- 
consin as he bought up supplies of large 5c candy 
bars, broke them up into two or more smaller bars, 
recoated them, rewrapped them under a new trade- 
name and with a new list of ingredients and then 
resold the smaller parts at 5c each. The fraud, 
caught by a member of the state department of 
agriculture’s weights and measures department, 
cost the jobber $50 for false advertising and $25 
for misbranding. . . . The National Peanut Council 
has announced the appointment of J. Walter 
Thompson Company to handle a nation-wide pub- 
lic relations program for the peanut industry, in a 
drive to acquaint the public with new uses being 
developed for peanut products and vitamin-protein 
values of peanuts. Extensive research will be 
undertaken on the food values problem. 

Easter novelties such as chocolate Easter eggs. 
bunny rabbits, and such novelties will again be 
missing from retailers shelves this year, accord- 
ing to E. O. Pollock, Midwest Regional Director 
ot the Food Distribution, WFA, Chicago. The 
manufacture of solid and hollow moulded choco- 
late novelty candies is still prohibited by FDO 
25, he said. 
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CEREALS IN 
Increases its ‘“‘FOOD VALUE”’ 


Popcorn Manufacturers Are Invited to Try Our Popped Wheat 
Write Today For Samples & Prices 


VAN BRODE MILLING CO. 








CANDY 


Wheat Fiakes 
Toppings, Coatings POPPED 
Cocoanut Substitutes RICE 


MASSACHUSETTS 


THERE IS 


EXPERIENCE 
BEHIND AROMANILLA 





Aromanilla has been on the market since 1901 
—under the same exacting formula. 


Experience has proven thru the continually 
growing list of satisfied confectioners who 
are regular users of Aromanilla that it is a 
truly great flavor. 


You, too, can take advantage of this experi- 
ence with a trial order under a satisfaction 
‘guarantee. 


Made From Mexican Vanilla Bean Base | 
SINCE 1901 


romanilla 


TRADE-MARK REG. U.S. PAT. OFF. 
6 VARICK STREET, NEW YORK 13, N. Y. 


Brokers: We have a few excellent open territories 





























SAVING POWER 








the T9008% way 


2—CHOCOLATE MELTING KETTLES; Agtd., Size 28” wide 14” 


deep. 
1—GLEN, 80 qt., Heavy Duty, 3 Speed, Mixer; with extra bow! 
beaters, whips, M. D. 
1—M/KRO “A . Py ot p | motorized 
2—CELLOPHANE CARTON WRAPPER 
3—PACKAGE MACHINERY WRAPPERS: conveyor, M.D. 
25—COPPER STEAM JKTD. ay ay a gol. capacity 
2—-COPPER VACUUM PANS; 42” x ", $4” x 52” 
ans * by ROSS, FMC, MIXERS. 4 SIFTERS: varying capacities 
M.C. HAMMERMILLS 


Picton 
Save TIME. Wa /f 

4 An Trepullt EQUIP. RS 
ow voot_went! 


MACHIN hy S 


EAST 9 STREET & EAST RIVER DRIVE, NEW YORK 
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CRUSHED 
ORANGES 


FOR 


CANDIES 


Whole Oranges crushed, with full 
amount of juice retained and with 
all seeds and rag removed. Con- 
centrated with heavy sugar con- 
tent. Not rationed. 


Packed in barrels, kegs, 
and No. 10 glass jars. Ask 


for sample and prices. 


THE C. M. PITT & SONS CO. 


KEY HIGHWAY BALTIMORE, MARYLAND 


' pulser 


CUTGEARS > 
CUT RACKS \¥. 


NNW! 


how’ assure you of fast, reli- 
able, precision production in 
Gears and Racks of any 
material. 

We also cut Sprockets for 
Roller and Silent Chain Drives 
and do “job” Precision §ar- 
face Grinding. Let us k 
with you. Send specificat 
and blue prints for estima 


CHICAGO'S FASTEST 
GROWING GEAR PLANT 


‘INDUSTRIAL GEAR MFG. CO. 


4531 VAN BUREN STREET ft lie \clemrs maa, leis 
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Mason, Au & Magenheimer Moves 


The Mason, Au & Magenheimer Confectionery Manu- 
facturing Company has moved to a new and larger 
office at 92 Pineapple Street in Brooklyn. 


Vogler Vice President of Necco 


Mr. William H. Vogler has been elected a vice presi- 
dent of The New England Confectionery Co., Cambridge. 
Mass. recently. Mr. Vogler has been with Necco for 
21 years. He is treasurer and a director of the firm. 
He is president of the New England Manufacturing Con- 
lectioners Association. 


Cuba to Aid Sugar Research Work 


The Cuban sugar trade met in Havana recently to 
hear Mr. Joseph F. Abbott, president of the Sugar Re- 
search Foundation. and others. As a result of the 
meeting. the Cuban industry has joined the organiza- 
tion in a joint effort to defend sugar as a food and 
to aid in research work. r 


McNeill Succeeds Shattuck at Schrafft’s 


Walter A. McNeill was elected president of the 
Schrafft’s Sales Corp., recently. He succeeds Mr. John 
G. Shattuck. He has been vice president and general 
manager of the company since 1930. Mr. Shattuck will 
assume the chairmanship of the board. 


E. J. Connolly Passes Away 


Mr. Edward J. Connolly, of Lynn. Mass., died January 
31. Mr. Connolly was active in the confectionery busi- 
ness for a good many years and had his own business 
as a manufacturing confectionery retailer. Before he 
started his own business. Mr. Connolly was plant super- 
intendent for the Boston Confectionery Co.. in Cam- 
bridge, Mass. 


Brach Increases Dividends 


E. J. Brach & Sons marked an upward revision in 
the quarterly dividend rate with the declaration of a 
37144 cent common dividend. Sales for the past year 
were greater in dollar volume than in any previous 
year according to officials of the company. 


R. H. Hardesty, Richmond, Va., Dies 


Mr. R. H. Hardesty, Sr., Richmond, Va.. died at the age 
of 86 on January 15. Mr. Hardesty had been a candy 
maker in that city for more than 70 years. He opened 
his own candy plant in Richmond in 1883. His iwo 
sons, Richard, Jr., and Lorenze. continue to operate 


the R. H. Hardesty Co., Inc. 


Candy Fights Too! 


This is the title of a booklet being distributed by 
the New York Association of Manufacturers of Confec- 
tionery and Chocolate and describes the program of 
Dr. Walter H. Eddy, Ph.D., who appears on Station 
WOR, in the New York-Metropolitan area every day. 
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BAKER IMPORTING CO. 


New York 
32 Front St. 


INSTANTLY PREPARED 








SUPPLY TRADE NEWS 


Central Soya Company, Inc., Fort \Wayne, Ind., 
has announced that Mr, M. Clifford Townsend, 
former governor of Indiana, is now associated with 
the company as vice president and public rela- 
tions consultant. 

Standard Synthetics, Inc., sustained a_ loss 
through fire in their new premises at 30 West 26th 
Street, New York City, on February 11, due to 
water pouring in from the floor above. Parts ot 
their warehouse were badly flooded, although the 
loss of Essential Oils was not very great. 

Rockwood & Co., announce the promotion of 
Mr. Irving L. Cook, who has been associated 
with the firm since 1932, to the position of sales 
manager of the coating division. 

Fritzsche Brothers, Inc’s secretary, Mr. John H. 
Montgomery, has announced his daughter, Jacque- 
line’s marriage to Ensign Douglas H. West, U.S. 
N.R. The wedding took place on February 2. 

Sugar allotments will be cut to most industrial 
users on April 1, according to an announcement 
from the OPA. The cut will be from 80% hack 
to 70%. No cuts will be made in the allotments 
for bakers and manufacturers of cereal products 
registered in classes 1, 2 and 3 and for manufac- 
turers of drugs and medicines. 





Peanut growers hint output may lag unless the 
government guarantees higher minimum 
The growers have demanded a support price of 
“at least’ $162 a ton, or they “won't make much 
of an attempt to meet 1944 production goals.” 


prices, 


A sugar loophole has been plugged according 
to the OPA which has finally moved against in- 
dustrial users who have been bringing in flavored 
syrups and candy crystals from Cuba and Mexico. 
Effective May 1, the OPA will extend the scope 
of the sugar rationing program to bring the use 
of imported sugar-containing products such as 
syrup and candy crystals, under control. 

Penick and Ford, Ltd., has announced that Mr. 
M. J. Martin of that company is a member of 
the advisory committee appointed by the OPA to 
represent the interests of producer-packers and 
commercial packers of pure Georgia cane syrup and 
Georgia syrup blended with other can and corn 
syrups. 

Cocoa bean inventories in the 


United States at 
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Minneapolis 
212 N. Second St. 








* 
TIME-SAVING 
SHORT CUTS 


for manwfacturing 





How to Gei Non- 
Slippery Floors 








confectioners 





Don’t take chances with 
SAFETY! For instance 
... allowing syrup, choc- 
olate, sugar, oil, grease 
and other deposits to 
accumulate on floors 
creates a needless acci- 
dent hazard. Someone 
may slip or fall . . . sani- 
tation is not encouraged. 


Keep Floors Clean 
This Easier Way 


Whether you wash 
floors annually, with 
power scrubbing ma- 
chine or with the Oakite 
Steam- Detergent meth- 
od, you will find surfaces 
are quickly returned to 
CLEAN, film-free, 


NON-SLIPPERY con- 
dition by using recom- 
mended Oakite floor- 
washing material. 


Send for FREE Digest 


24-page Digest give de- 
tails on 97 food plant 
cleaning and sanitation 
jobs. Send for your 
FREE copy today! 
OAKITE PRODUCTS, INC. 


36C Thames Street, New York 6, N. ¥ 
Techaical Service Repr in Principal 





Cities of the United States and Canada 


OAKITE 


Sp ecta liz ed 











Interior of Factory 


WISCONSIN. U. S. A. 


LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma, 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 


644 Pacific St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
1019 Elliott St.. W., Windsor, Ont. 
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gums and jellies. 


“goodness”. 





Your Candy’s Goodness 


. .. is improved by pure corn starch. Con- 
fectioner’s “C” Starch provides a sensible 
and safe base for flavor and color in your 
Years of P & F research 
have made this a starch that improves shelf 
life and keeping qualities—safeguards 











he Seal of 
QUALITY PRODUCTS 
AND SERVICE 


ROSS &- ROWE INC. 


75VARICK STREET WRIGLEY BLDG. 


NEW YORKN.Y. CHICAGO,ILL. 
SOLE SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY 











—MILK— 


POWDERED---CONDENSED 


WHOLE — SKIM SWEETENED SKIM 
SPRAY — ROLLER SWEET CREAM 

FROZEN CREAM 
i — Cars or less — 


You know why supplies are limited—we're doing 
our best to distribute fairly whatever is available. 


Order as far in advance as possible. 


SIMMONS DAIRY PRODUCTS, LTD. 


13 W. FRONT STREET CINCINNATI 2, OHIO 
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PENICK & FORD is 


TR 1 


present have been estimated by the War Food 
\dministration to be 233,400,000 pounds, which 
amounts to about a +12 month supply at the present 
rate of processing which is 80°¢ of 1941 stocks. 

National Starch Preducts has ainounced that 
Mr. S. S. Snyder of the National Adhesives Divi 
sion was appointed manages of the Philadelphia 
branch of the Adhesives Division. 

Ody H. Lamborn, president of Lamborn & Co., 
sugar broker of New York City, has been elected 
president ot the New York Coffee and Sugar Ex- 
change, Inc. 

Foote & Jenks flavor producers of Jackson, Mich- 
igan, hace acquired the services of Mr. J. E. Mac- 
Donald, who will represent the firm on the Pacif- 
ic coast, 


Flavoring Men Plan Interesting Program 


The Thirty-fifth Annual meeting of the Flavoring Fx- 
tract Manufacturers’ Association, will be held at the 
Hotel New Yorker, New York City on Monday and 
Tuesday, May 22 and 23. Plans are now under way 
for the big meeting. An interesting and timely pro- 
gram will be presented. 

A nominating committee has been appointed and 
the election of officers will take place during the an- 
nual meeting. The committee consists of Frank Dodge. 
of Dodge & Olcott Co.; Mr. Frank Green, of National 
Aniline; and Mr. Rhea Smith. of Seeley & Co. All of 
these firms are located in New York City. 


Cereals in Candy 


Van Brode Milling Co., Clinton, Mass., manufac- 
turers of Ready-to-Eat Cereals for the candy trade, 
have added the Callerman Co., Chicago, Ill. to their 
national brokerage setup. 

Recently, there has been a very large trend by con- 
fectionery manufacturers to include various type cereals 
in their bars and other confections. Van Brode manu- 
factures corn flakes, bran flakes, wheat flakes, crisp 
rice, popped wheat and popped rice. Many pop corn 
manufacturers have found they can use popped wheat 
or popped rice and make caramelized confections. simi- 
lar to caramelized pop corn. 

The U. S. Dept. of Agriculture has established a 
Laboratory in New Orleans to devedop the use of 
cereals in the manufacture of candy and confections, 
and the trend is that they will be used in ever increas- 
ing quantities. Some of the leading manufacturers have 
already started using these products to great advantage. 
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Latini Chocolate Sprayer Patented 

Mr. Leo Latini, head of the Chocolate Spraying Co.. 
Chicago, Ill., revealed last month that he had been grant- 
ed a patent on a machine for imparting decorative designs 
to chocolate coated candies. Patent No. 2,338,349 with 
21 claims, was issued to Mr. Latini on January 4, 1944, 
upon application 
Ser. No. 379,924, 
filed Feb. 21, 1941. 

The new decorat- 
ing machine is de- 
signed to be used as 
an auxiliary to the 
chocolate coating 
machine, or enrober. 
On the coating line 
it is placed imme- 
diately behind the 
coating machine. 
along the delivery belt, so that it may accomplish its 
work upon the chocolates before they enter the cooling 
tunnel. The machine is simple in construction, is flexible 





to the extent that it permits imparting of coating design 
changes while in operation without stopping the motor. 
and its price is unusually low. 

Decorating of the chocolates is accomplished by means 
of a flexible belt that may or may not be perforated, 
which is raised and lowered lightly upon the freshly- 
coated confections by the reciprocal action of motor- 
driven crank arms that support rods from which the 
belt is suspended. This raising and lowering of the belt 
may be synchronized with the speed of the delivery belt 
so that all the pieces receive the benefit of its action re- 
gardless of the coating machine speed. Changes in the 
decorative designs are accomplished by changing the 
extent of contact between the belt and candies as well as 
in the shape of the belt during movement. These varia- 
tions may be controlled while the machine is in operation. 
(se of different belts perforated in a variety of designs 
also gives a wide range of decorative designs. Mr. Latini 
points out, however. thai a single unperforated belt will 
give numerous decorative effects, depending upon the 
operator's experience with the machine. 


- American Maize-Products Co., New York, has 
appointed Platt & Co., food brokers and manu- 
facturers representatives of Cleveland, Ohio to 
represent them. 








Since 1877 
Quality Supplies 
for 





Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 
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Strawberry flavor try our 


CONCENTRATED IMITATION 


fi 
AN 
STRAWBERRY |: 
[33 
5s 
3 


FOR HARD CANDY 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request Ss. 


Tayisacee@ | fC Tart Co. 


119 WEST I9thST., NEW YORK,NY. 

















































IN PEACE OR IN WAR 


Unvarying Quality 


HOOTON 
Chocolate Coatings 


HOOTON CHOCOLATE CO. 
NEWARK,N.J. EST. 1897 











\ 
...with CORRECT %S 
PLANT LAYOUT! 


Our Engineering Staff can now give your 
needs the time and thought which 
they deserve. 


Research-Design-Construction-Development. 


F. R. SCHMITT & SON 


31-49 TWELFTH ST.,LONG ISLAND CITY, N. Y. 


WORTH REPEATING- 


Candy is 
Delicious Food ¥ 
Enjoy some every day 

















CANDY TIED WITH 
Means 


IBBONS ——More Sales 


We hare largest stock in the 
Middle West 






















Satin — Messaline — Patriotic 
& Novelty Ribbons—Rib-O 
Nit — Ready-Made 
and Rosettes. 





Bows — 


































429 W. RANDOLPH ST. CuIcaeo 









“An Army marches 
on its belly” 








































Ka d. / 
arden us Nifpioteon, wed say on tls PACKAGES . 
Today, we not only give our fighting men the right kind of food, 
but we see to it that protective packaging insures its wholesome- 
ness right up to the fighting line. 

Packaging machinery is meeting this need—not only for food 
but for many other supplies that require protection. 

Were it not for the high speed production made possible by 
modern wrapping machines, it would be impossible to turn out 
the vast quantities required . . . Our machines, for example, are 
wrapping rations, gauze bandage, medical supplies, carbine and 
submachine-gun clips, etc. at speeds of from 75 to 380 packages 
per minute, And manufacturers have found it possible to use 
practically any type of wrapping material on these machines, 
thereby permitting the best protective wrap for each product. 

When the war is won, the lessons learned in this intensive 
effort will surely lead to new and improved forms of peacetime 


packaging. We're storing up ideas as we go along. And we're 
ready now to study your post-war requirements. 


Write or phone our nearest office 


PACKAGE MACHINERY COMPANY, Springfield 7, Mass. 


NEW YORK CHICAGO CLEVELAND LOS ANGELES 





TORONTO 





See us at the 
PACKAGING 
EXPOSITION 


Paimer House, Chicago 
March 28-31 
BOOTH 207-208 


Tle Clan hla hia hana Loch hs 


Over a Quarter Billion Packages per day are wrapped on our Machines 








page 36 THE MANUFACTURING CONFECTIONER 











ONFECTIONERS well know the 

meaning of substitutes by now 
and it is only normal that many of 
them are looking forward to active 
development of post-war plans giv- 
ing full scope to the ingenuity and 
merchandising skill denied them 
during the wartime emergency. 
Neither manufacturing nor market- 
ing is a static process; both have 
been subjected to many changes be- 
cause of the war and will be open 
to further variation in the post-war 
period. 

Our business leads us wisely from 
the manufacturing phase of the con- 
fectionery business to the marketing 
and merchandising phase and, more 
specifically, the effect of corrugated 
display packaging and color upon 
this phase. 


Go back for a moment to the 
days of your childhood. Remember 
(and who can’t) your nose pressed 
against the counter glass of the cor- 
ner grocery, your eyes and olfactory 
senses alive to the candy before you. 
You chose and re-chose to make 
those pennies in your hand go as 
far as possible. You went home hap- 
pily. 

This nostalgic touch is not  in- 
cluded for sentiment alone, but he- 
cause almost every purchase made 
in the confectionery field today—-and 
tomorrow-—will be determined by 
the same basic emotions which af- 
fected you as a child. This is neither 


good nor bad; it is something that. 


we must reckon with. If you doubt 
me, I refer you to the psychologists. 


Color Has Been Used 


The confectionery field has al- 
ready experienced considerable de- 
velopment of efficient, sales-minded 
packages with color competently 
used. Examples appear on these 
pages, and there would be still more 


jor March, 1944 


y ARTHUR S. ALLEN 


Color Consultant, 
The Hinde & Dauch Paper Company 


if both the confectioners and the 
packaging experts were not currently 
busy in helping to win the war. 
Confectionery merchandising — in 
the future will be affected by cer- 
tain trends which are already vis- 
ible. Effective packaging including 
the use of color will be important 
factors in meeting these trends. 


What are some of these trends? 
One of them—which has been fur- 
thered by the war and the shortage 
of manpower—is the development of 
the self-service story. Americans, 
particularly on the distaff side, like 
to see what they are getting. The 
self-service story gives them this; 





the modern package offers a “look- 
see” with a sales message. 
Consumer education in the mat- 
ter of labels, prices, ingredients, etc., 
has stimulated this desire to “get 
close” to the package. Such proxim- 
ity, of course, places a greater sales 
responsibility on the package itself. 
Assuming equal quality and price, 
it’s the product with the attractive 
package that wins the customer. 


This is one of the many reasons 
why the colorful, corrugated box has 
been winning increasing favor in 
the confectionery field. The corru- 
gated box scores first with the manu- 
facturer because it is economical 
and offers safe transit for his pro- 
duct, whatever the size of the’ ship- 
ment. He knows, too, that. whole- 
saler and retailer acceptance: of the 
easy-to-handle corrugated. box _ is 
good. 


The corrugated.-bex, properly en- 
gineered, permits full scope of the 
manufacturer's merchandising _ skill 
—without too much required on the 
part of the retailer. It can serve as 
a part or the whole of an effective, 
color compelling counter or other 
point of sale display. Retailers 
naturally favor a package able to 
perform a competent selling job “on 
its own.” 


Stimulate Sales 


Then, too, confections packaged 
in corrugated often stimulate multi- 
unit sales. It helps the confectionery 
counter “pay off” for the retailer, 
and when you scratch the surface you 
find that these folks are just like 
the rest of us—they like to make 
money! 


Advantages of the corrugated box 
begin with the manufacturer. Its use 
in the shipping room speeds packing. 
sealing and shipment, while the tight 
seal and rugged strength offered by 
corrugated are insurance against 
transit loss or damage. 


When the retailer receives the pack- 
age, corrugated’s versatility is ready 
to help with the display and sale of 
the confection. Note the quick 
“changeover” possible in a package 
such as that shown for Baker’s choco- 
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late bars. Retailers like packages 
such as this because they are certain 
to boost sales. 

Color possibilities with corrugated 
boxes are virtually unlimited, a par- 
ticularly important asset in view of 
the part color will have in post-war 
confectionery merchandising. 

Color in the corrugated-box indus- 
try is a relatively new and pioneer 
field. The problems of printing on 
corrugated are many—especially trap- 
ping one color over the other. 

A leader in this pioneer work of 
color on corrugated is The Hinde 
and Dauch Paper Company. Five 
years ago, this company surveyed its 





colors and decided its inks must be 
standardized. After careful study of 
their various branches, a standard 
line of colors for kraft and jute 
board was produced. In the survey, 
it was found throughout this organi- 
zation’s various branches that a du- 
plication of red was being used—in 
fact, as many as four hundred vari- 
ous variations of red. The same was 
true of the blues and to a lesser de- 
gree, the yellows. 

With wartime shipping and paper 
difficulties, the company has devel- 
oped some very interesting display 
containers for the confectionery in- 
dustries. In the cases where the origi- 
nal colors shown on the packages 
must be adhered to, displays have 
been developed to carry out these 
combinations. However, in the candy 
displays where there is no set color 
plan that must be followed, the selec- 
tion of color to add appetite appeal 
and sales appeal has been developed. 

In displaying candy, color is a very 
important factor. In the case of cho- 
colates that are visible, a light back- 
ground would be most desirable. In 
the case of candy mints, a middle 
value background would be most de- 
sirable—as is nicely illustrated by 
the photograph. This is a very nice 
display from the angle of color sup- 
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porting the merchandise and _ the 
shipping container being a display 
container as well. 

This is a relatively new field for 
the candy industry to use for display 
purposes and one that has great pos- 
sibilities. The use and correct use of 
color to display candy must not be 
overlooked. The problems will be 
manifold as some of the confections 
will be boxed, others will be loose, 
and the variety of colors in the con- 
fections themselves will have to be 
taken into consideration. If the 
product is gaily colored, such as 
gumdrops, it should be supported by 
a background that is light and pos- 


Display and sales appeal are 

neatly wrapped up in this 

ready to take or mail pack- 

age for the Liberty Pack of 

the National Candy Company. 
St. Louis. 


. 


ee 


sibly fairly neutral in strength; the 
same is true of chocolates. 

However, marshmallows, mints, 
and other confections that are high 
in value may be supported with 
strong hues and low values. I cannot 
stress too emphatically that thought 
must be given to the merchandise— 
not a “hit and miss” selection of 
color—as well as to the strength and 
beauty of the shipping container. 

With the early pioneering work on 
color on corrugated containers of 
this company, this organization is the 
leader in this field. Its salesmen are 
well-instructed in all the new im- 
provements and know the effect of 
trapping colors one over the other. 

This shipping container and dis- 
play item makes a very inexpensive, 
but visual way of displaying confec- 
tionery. This is but the beginning of 
what can be achieved in this field. 


Packaging Show in Chicago, 
Mar. 28-31 

The Fourteenth Annual Packaging 
Exposition sponsored by the Ameri- 
can Management Association, will be 
held at the Palmer House, Chicago. 
March 28-31. 

The exposition is expected to draw 
about 9,000 executives concerned 


with packaging, packing and ship- 
ping. It will be the largest show in 
the association’s history. The show 
will occupy all of the hotel exhibi- 
tion hall and the Red Lacquer Room 
as well because of the number of ex- 
hibitors and the size of the displays. 
Over 80 companies are expected to 
display their wares. 

Packaging machinery and equip- 
ment and packaging, packing and 
shipping supplies for wartime and 
post-war uses will be on display. A 
clinic for packagers supplying the 
armed forces will be a feature. Gov- 
ernment experts will be on hand to 
advise manufacturers on wartime 
packaging problems. 

The association’s annual Packag- 
ing Conference will be held concur- 
rently with the show. Such things 
as changes in government specifica- 
tions for gverseas packing, post-war 
uses of wartime substitutes, trends in 
merchandising which will have an ef- 
fect on post-war packaging, and the 
re-use of containers will be dis- 
cussed. 

Sessions under Joseph Givner, R. 
H. Macy & Co., merchandising execu. 
tive, are planned. M. C. Pollock, 
sales promotion manager, Cellophane 
Division, E. I. DuPont de Nemours. 
is chairman of the Exhibitors’ Advi- 
sory Committee. 





Cellophane Wrapping Trouble 


We would appreciate it if you 
would send us, if available to you, a 
list of cellophane manufacturers, 
wholesalers or jobbers, who could 
supply us with second sheets for use 
as box overwraps. We, in turn, are 
going to write these firms asking 
them to contact us if they have the 
particular type of cellophane avail- 
able that it is permissible for us to 
use, —Missouri 

Repty: We find that although cello- 
phane second sheets can be used as 
box overwraps, if available, accord- 
ing to Limitation Order L-20, Sec- 
tion (1), the large manufacturers are 
unable to supply these sheets at the 
present time. About the only chance 
of getting this material at this time 
would be in finding obsolete inven- 
tories of these materials that are not 
going to be used. 
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To Speed Delivery and 
he, Assure Protection — 


Photo U. S. Signal Corps 


Munitions and Supplies 
Go to War in 


GAYLORD 


CONTAINERS 


Packaging problems of today’s global war pre- 

sented many new demands to Gaylord’s pack- 

aging specialists. From the designing of special 

shock-proof cartons used in dropping munitions 

from airplanes to the production of food containers 

ees atin: ies in tina ee which withstand surf-borne landings and tropical mois- 

Buy More War Bonds! ture — Gavlord is playing a vital part in protecting and 
speeding delivery of war materiel. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES , 
FOLDING CARTONS... KRAFT GROCERY BAGS AND SACKS... KRAFT PAPER AND SPECIALTIE 


New York ¢ Chicago ¢ San Francisco « Atlanta « New Orleans ¢ Jersey City « Seattle « Indianapolis 
Houston « Los Angeles ¢ Oakland « Minneapolis ¢ Dallas « Jacksonville « Columbus « Tampa 
Fort Worth ¢ Detroit ¢ Cincinnati « Des Moines ¢ Oklahoma City ¢ Portland « Greenville 
San Antonio ¢ Memphis « Kansas City « Milwaukee ¢ Bogalusa « Weslaco « Greensboro 
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CANDY CLINIC 
(Continued from page 26) 
Color: Good. 
Gloss: Fair. Pieces were badly 
scratched, crude dipping. 
Taste: Fair. 
Caramel Center: 
Color: Good. 
Texture: Tough. 
Taste: Fair. 

Remarks: Box opened up badly, pieces 
were upside down and badly scratch- 
ed. We have examined caramels at 
40c the pound and found the quality 
far superior. Suggest a paper band 
be used to seal box. 


CODE 3M44 
Assorted Chocolates—1 lb.—70c 
(Purchased in a railroad depot. 
Boston, Mass.) 

Appearance of Package: Good. 
Box: Two layer, extension type, buff, 

blue and gold in embossed in gold. 
Appearance of Box on Opening: Good. 
Number of Pieces: 32 dark coated, 12 

light coated, 
Coatings: Light and dark. 

Colors: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good. 

Dark Coated Centers: 

Maple Nut Cream: Cream dry. 

Fig Jelly: Fair. 

Vanilla Caramel: Tough. 

Dark Cream: Could not identify 

flavor. 
















Cambridge, Mass. 
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Dark Marshmallow: Could not iden- 
tify flavor. 

Caramallow: Good. 

Cherry Cream: Imitation flavor. 

White Cream: Could not identify 
flavor. 

Butterscotch: Lacked butter taste. 

Orange Cream: Cream: Dry. 

Vanilla Nut Caramel: Tough. 

Vanilla Cream: Good. 

Plantation: Lacked a good molasses 
flavor, 

Nut Chew Taffy: Tough. 

Vanilla and Chocolate Cream: Good. 

Raisin Cream: Good. 

Chocolate Fudge: Good. 

Cordial Cherry: Good. 

Wintergreen Cream: Too much 
flavor used. 

Light Coated Centers: 

Sponge: Good. 

Vanilla Nut Cream: Good. 

Pecan: Good. 

Fudge: Good. 

Nougat: Good. 

Nut Butterscotch: Lacked butter 
flavor. 

Nut Chew: Tough. 


Assortment: Good. 
Remarks: Flavors need checking up. 


Most of the creams need checking 
up as they were dry and tough. Cara- 
mels and chewy pieces were too 
tough. Suggest more butter be used 
as all of the chewy pieces stuck to 
the teeth. Flavors are most import- 
ant in cream centers and for this 
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We manufacture to order. The Plant of George H. Sweetnam, Inc., is fully equipped to handle every 
kind of processing of paper stocks for the manufacture of candy box findings. We specialize in pro- 
tective packing for candy manufacturers. 


Candy Mats Globular Parchments ery? oemga 
—(Flossine, Padsit, Decopad 

Dipping Papers aa Waxed Papers oo tp Printen) 
Shredded Papers Embossed Papers Layer Boards 


Let's all get behind the 1944 American Red Cross War Fund 
Drive. What we give helps others live. 


GEORGE H. SWEETNAM, 


282-286 Portland Street 





PHILADELPHIA 
NEW ORLEANS 





priced candy, good flavors could be 
used, 


CODE 3N44 
Assorted Chocolates—1 lb.—70c 


(Purchased in a railroad depot, 
Boston, Mass.) 


Appearance of Package: Good. 

Box: Two layer, extension type red 
and white, name embossed in gold 
and also gold embossed ribbon and 
bow. 

Appearance of Box on Opening: Bad 
See Remarks. 

Number of Pieces: 35 dark coated, ¥ 
light coated. 

Coating: Dark and Light. 

Colors: Good. 

Gloss: Good on light coated pieces, 
most all of the dark coated were 
badly bloomed. 

Strings: Good. 

Taste: Good, for this priced choco 
lates.e 

Dark Coated Centers: 

Fig Jelly: Fair. 

Dark Cream: Could not identify 


flavor. 
Raisin Cream: Good. 
Wintergreen Cream: Too much 


color used. 
Maple Walnut Cream: Fair. 
Vanilla Caramel: Tough. 
Caramallow: Good, 
White Cream: Lacked flavor. 









Plant of George H. Sweetnam, inc. 
Cambridge, Mass. 








Die-Cut Liners 
Protection Papers 
Partitions 









Representatives in: 


CHICAGO 
DETROIT 

















LOS ANGELES 
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The answer is ‘““Uncle Sam’”’ of course— but 
what he doesn’t require is apportioned fairly 
and equally among al/ our customers, based 
on past sales and subject only to government 
mt restrictions concerning end use. 


There are 230 Riegel Papers being used 
today in many different fields — aviation, 
automotive, ship-building, electrical, 

plastics, drug, clothing, baking and in 
almost every phase of the food industry. 
These applications forecast many new 

methods and economies for post-war 
packaging. Now is the time to investi- 
gate them, for conversion to civilian 
production will be smoother for 
those who work hard today, but 

230 Riegel Papers are being used 

to protect our food supply and plan for tomorrow. 


to assist the war effort on all 

fronts. The experience gained in RI f G kb L P APER 
making new papers and new ap- 

plications of old papers is avail- 

able to you now in connection (; () RP () RAT] ON 
with your post-war plans. 


342 MADISON AVENUE, NEW YORK 17, N. Y: 
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PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Buildine, 
Washington, D. C. 


2,320,297 
MACHINE FOR DECORATING COATED CANDIES 
George S. Perkins, Kew Gardens, N. Y., assignor to 
National Equipment Co., New York, N. Y., a co- 
partnership composed of Joseph Greenberg, Her- 
man Greenberg, Samuel Greenberg, and Sidney 
Greenberg. 
Application November 6, 1941, Serial No. 418,089. 6 
Claims. (Cl. 91—2) 
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1. Mechanism for decorating candies, comprising a 
movable feed belt which has a planar feed run which is 
adapted to support said candies, said feed run being 
movable longitudinally in its own plane in a_predeter- 
mined feeding direction, four equal crank members lo- 
cated above said feed run, said crank-members being 
arranged in cooperating pairs, a support turnably con- 
nected to each said pair of crank-members, said sup- 
ports being spaced longitudinally from each other and 
being transverse to said feeding direction and being par- 
allel to each other, a flexible decorator whose respective 
ends are connected to said supports, said decorator de- 
pending freely from said supports, drive mechanism for 
turning said crank-members continuously in the same 
direction and for moving said feed run continuously in 
said feeding direction and in unison with the movement 
of said crank-members, so that said flexible decorator is 
moved up and down relative to said feed run and 
flexible decorator is also moved longitudinally back-and- 
forth in a direction parallel to said feeding direction. 
said drive mechanism moving said decorator in 
said feeding direction and at substantially the same speed 
as said feed run, when said decorator is in substantially 
its lowest position. 


Ribbons 
dress up your 





or 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 
Samples and quotations upon request. 





booklet. 





444 Fourth Ave., New York City 16 95 Madison Ave. 
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Ribbons dress up the candy box 

Ca out YOUR ideas with 
BONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 


Me ri 
TAFFEL RIB 





TAFFEL BROS., INC. 





2,317,374 
APPARATUS FOR PACKING CANDY ARTICLES 
OR THE LIKE 
Herbert F. Goodwin, Melrose, Mass., assignor of one- 
half to Edgar P. Lewis & Sons, Inc., Malden, Mass.. 
a corporation. 
Application January 27, 1939, Serial No. 253,138 11 
Claims. (Cl. 214—8.5) 





1. Packing apparatus for candy articles or the like 
having means for retaining a nested stack of flexible 
sided cups including an arm having a stack holding ter- 
minal extending into the innermost cup of the stack and 
a cup separating wiper disposed to cooperate with the 
terminal of the arm and provided with a rubbing element 
for separating the cup engaging the wiper from the stack 
and positioning it at one side of the stack with the open- 
ing uppermost. 


Cellophane Order Revised 


WPB has issued an amendment to Limitation Order 
L-2-(Cellophane) tightening the restrictions on its use. 
In regard to candy it says: “Except as provided in para- 
graphs (i) (pertaining to waste materials), and (j/ 
(pertaining to government sales), no person shall use 
cellophane for the packaging, wrapping, sealing or manu- 
facture of the following materials or products: Candy 
products and chewing gum as follows; for box over- 
wraps; including the wrapping of either lid or box of 
“set-up” boxes; for open end sleeves on boats or trays: 
in addition to any wrapper of waxed paper, glassine. 
grease proof, vegetable parchment, or super calendered 
sulphite; for use as both a container and individual 
wrap for the same candy piece to form a single pack- 
aging unit; for any other type of packaging of cand) 
products and chewing gum, except where necessary for 
the protection of the product itself.” Cellophane used 
for retail decorative “point of sale” packaging or wrap- 
ping, is forbidden. 





WORK GLOVE SHORTAGES and their importance to the 
war production program, have made it necessary to take 
precautionary measures for conserving available supplies. 


the WPB has announced. 
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RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


‘Where quality merchandise 


W-E-R RIBBON CORP. 


440 Fourth Avenue New York, N. Y. 

















New York, N. Y. 
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ODAY wrap-o-MATIC WRAPS OVER 100 
LEADING CANDY BARS, BISCUITS AND COOKIES 


Tr 
d 
)- For HIGH SPEED PRODUCTION ... SAVINGS IN WRAPPING 
MATERIAL ... and SAVINGS IN LABOR are the reasons why 
leading confectionery manufacturers and bakers choose Wrap-O- 
Matic for wrapping candy bars, biscuits, cookies and many other 


. small, soft or irregular shaped items. 


Wrap-O-Matics are built in 2 " . . 
basic models—Sideiniake (i Wrap-O-Matic operates at high speed, (up to 120 units per minute) 


lustrated) for feeding directly | Wrapping soft and irregular shaped bars and biscuits, and uses 
from enrober belt... straight | glassine, cellophane, foil or any type wrapper that can be printed 
eo a designed for jn rolls. Economizes on materials and labor . . . savings up to 
a 35% in wrapper costs and up to 75% in labor . . . two vital factors 

in today’s material and manpower shortage. 

















Let us survey YOUR wrapping problem. Write today for illustrated 
brochure and details of how Wrap-O-Matic will increase your pro- 
duction, sales and profits. 


L YN i Manufacturing Corporation, —n Ohio 


WRAP-O0O-MATIC DIVISION U.S.A. 
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WRAPPING 


IDEA MACHINES 


FasT-EFFICIENT RELIABLE 


‘ANDY manafac- 
turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along 
dependable, uninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 




























WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. 





ay MAKE A NOTE 


<<. 


exTnose 





CURTISS CANDY COMPANY Producers of Fine Foods CHICAGO, ILL. 


Package Machinery Co., has developed a_ port- 
able machine which eliminates the need for 20 
men in loading cartridge belts for aircraft machine 
guns. It is used extensively at advanced bases 
by the Air Force. 

Lynch Mfg. Corp., Defiance, Ohio, has announced 
the purchase of the Morepac Corp., of Toledo ac- 
cording to Mr. H. D. Marshall, sales manager of 
the Wrap-o-Matic Division. The Morepac firm 
produces a machine for the packaging of butter, 
while the Lynch machines are used in the confec- 
tionery industry, 


Glass Jars for Candy Banned 

The WPB has issued an order banning glass for candy 
packaging after March 1. As the order stands at present, 
manufacturers can use up inventories, but after March 
1, no packaging of candy in glass will be permitted. 
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CONFECTIONERY BROKERS 





JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 

Territory: Pacific Coast 
H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Tex., N. M. and Arizona 


CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phone: Dexter 0881 
DENVER 7. COLORADO 
Territory: Col., Utah, Ida., Mont., Wyo., N. & S. Dak. 





CARTER & CARTER 
Confectionery Mir's. Agents. Established with Industry since 1901. 
91 Connecticut St—Phone: Main 7582 
SEATTLE, WASHINGTON 
Territory: Wash., Ore., Utah, Idaho, Mont. 
THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; Unexceptionable banking 
and other references. Manufactur®r’s accounts respectfully solicited. 
CHARLES R. COX 
508 Wilbor Avenue 
HURON, OHIO 
Territory: Ohio, Michigan, Indiana 
HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 
DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 











JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11. ILL. 
Territory: Chicago Radius, Milwaukee, also contacts in Minne 
apolis, St. Louis, Detroit. 25 years in above territory. 


HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hyde Park Blvd. 
CHICAGO 15, ILL. 
Territory: Chicago, Milwaukee Areas, Ill., Ind., S. Wis. 





PEIFFER FOOD PRODUCTS Co. 
Imported and Domestic Candies 
104 So. Michigan Avenue—Phones: State 3531-32 
CHICAGO 3, ILL. 


WILLIAM H. SMOCK SALES Co. 
3816 Stevens Avenue 
MINNEAPOLIS, MINN. 
Territory: Upper Mich., Wis., Minn., N. & S. Dak., Neb., Ia. 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE. WASH. 


Territory: Wash., Ore., Ida., Mont. Over 20 years in this area 


N. VAN BRAMER SALES Co. 
3145—39th Ave. S. 
MINNEAPOLIS, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 
W. A. (BILL) YARBOROUGH 
38 Palisades Rd, NW 
ATLANTA, GEORGIA 
Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 
HARRY YOUNGMAN BROKERAGE CoO. 
2145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 
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What does a hospital have to do 
with candy? 






































It’s one of the reasons why you 
can’t get all the Cellophane you 
need. 

Among the many precautions 
taken by the Army and Navy 
medical staffs to safeguard men 
of our armed forces is the use of 
Du Pont Cellophane as a sanitary 
wrapping for many medical 
supplies. 

Other war jobs for Cellophane 
include the packaging of field ra- 
tions, rifles and other metal parts 
for fighting equipment. Remem- 
ber this the next time you question 
why you can’t get more Cello- 
phane for your candy. 

There is no better demonstra- 
tion of the protective qualities of 
Du Pont Cellophane than that af- 
forded by the severe demands of 
war. Nothing else could give bet- 
ter proof of the service that this 
material renders in preserving the 
freshness, flavor and quality that 
you so carefully control in your 
production. 

We trust the day is not far off 
when you can again have all the 
Cellophane you need. 

E. I. du Pont de Nemours & 
Co. (Inc.), Cellophane Division, 
Wilmington 98, Delaware. 








GUPONS 











BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








HELP WANTED 


SUPERINTENDENT WANTED— 

By a New York City manufacturer 
specializing in five cent Bars and few 
other items. Seeking an energetic live 
wire experienced superintendent, one 
who understands both auality and pro- 
duction. Good salary and bonus to a 
man of proven ability. Address C-3442, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chica- 
go 6, Ill. 





HELP WAN TED—W orking foreman 

for small hard candy crew. Also one 
for cream dept. Write Warren Wat- 
kins Candy Factory, 768 Merchant St., 
Los Angeles 21, Cal. Now. 


WORKING SUPERINTENDENT: 

A splendid opportunity for a good 
candymaker thoroughly experienced in 
all fields. Preferably a man who has 
had chain retail and commercial candy 
experience. Ours is a company of over 
thirty vears operation specializing in a 
general line of quality packaged candy. 
Located in Midwest Area. Please 
write stating FULL particulars about 
past experience, when available, salary 
expected, age. Address B-2447, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 


HELP WANTED — Expert woman 
candy maker for large high grade 
retail kitchen located in Chicago. This 
is an opportunity for a woman with 
executive ability who understands ail 
phases of candy making. Address 
B-2441, c/o Tae MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Il. 
Candy Maker experienced in creams 
and gums—also hard candies—must 
be familiar with Mogul and Enrober 
operation. Permanent position in Okla- 
homa. Write and give age and salary 
expected. Address B-2446, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 








WANTED—CANDY MAKER. 

MUST KNOW HOW TO MAKE 
FUDGE AND PEANUT BARS. 
SALARY $50.00 per week. WIRE 
OR WRITE OLD VIRGINIA CAN- 
DY COMPANY, BOX 190, RICH- 
MOND, VIRGINIA. 
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HELP WANTED 


\WANTED—Candy Maker experi- 

enced in spinning filled goods. Steady 
job in the State of Michigan. Address 
B-2444, c/o THe MANUFACTURING 
CONFECTIONER, 400 \W. Madison St.. 
Chicago, Il. 





CANDY SUPERINTENDENT— 
Man thoroughly experienced all 
phases of Candy Manufacturing. 
Splendid opportunity for right man. 
New York City. Replies will be held 
confidential. The Quaker Maid Com- 
pany. Inc., 68 Thirty-Ninth Street, 
Brooklyn 32, N. Y. 
STARCH DEPOSITING. experi- 
enced Foreman. New York City. 
State age, experience and salary. Ad- 
dress A-1445, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago 6, III. 


WANTED—Candy Maker who can 

make hand rolled creams, caramels, 
fudge, hard goods, and chewing cen- 
ters. Experienced for high class retail 
trade. We pay $50.00 a week and 
meals for 6 days. The job is open for 
the right man at once. Call or write 
to The Moderne Confectionery, 110 
W. Washington Street, South Bend, 
Indiana. 


WANTED AT ONCE—Thoroughly 

experienced all around candy maker 
for new small department in well estab- 
lished firm. One who understands 
jellies, crystalized or glace citrus peel, 
patties, kisses, pecan rolls, pralines, etc. 
Steady year-round position and an op- 
portunity to live in God’s country. 
$50.00 per week start. State age and 
past experience in detail. Address 
COBBS. Box 1, Little River Sta. 
Miami, Fla. 


CANDY SUPERINTENDENT with 

specialized experience on high grade 
jelly goods. Old established New York 
firm wishes to expand now for postwar 
period. Applicant must be able to lay 
out new plant. Applications will be 
held in strictest confidence. Excellent 
salary and permanent connections. Ad- 
dress L-12439, c/o THrt MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, IIL. 








HELP WANTED 

SUPERINTENDENT WANTED— 

for moderate sized plant in New 
York City. This is a permanent posi- 
tion, and opportunity for advancement. 
Write full details, your experience and 
salary expected. Address K-11435, 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Ill. 





CHOCOLATE MAN — Experienced 

with depositing and enrober. New 
York City. State age, experience and 
salary desired. Excellent opportunity. 
Address A-1444, c/o THE MANUFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, II. 





WANTED—Candy Makers—A high 

class medium sized fancy package 
candy manufacturer in Chicago needs 
candy makers. They must be experi- 
enced in making nougats, caramels, 
bonbons. Also want chocolate dippers 
for hand dipping. Address L-12438, 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago, Ill. 


CANDY MAKER—Experienced on 

all high grade candies, splendid op- 
portunity with well established com- 
pany. Good salary. Give all details, 
experience, age and when available. 
Application will be held in_ strictest 
confidence. Address K-11434, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison Street, Chicago, III. 
WANTED—High-class candy maker 

for permanent position with small 
wholesale factory specializing with out- 
standing product for better trade. Pre- 
fer progressive man with production 
ability with experience in caramel work. 
Opportunity for advancement for sober, 
steady man. Write direct to Adams 
Candy Co., 711 S. Ervay St., Dallas, 
Texas. 








POSITIONS WANTED 





MAN of integrity and ability who has 

had over twenty years factory and 
retail experience would like position to 
manage place where owner or head has 
been called to service, can personally 
make all candies, train help and man- 
age business efficiently. | Address 
C-3447, c/o THE MANUFACTURING 
CoNFECTIONER, 400 \V. Madison St.. 
Chicago 6, III. 


THE MANUFACTURING CONFECTIONER 














Here’s Extra MAN-POWER plus 
Efficient Low-Cost Production! 





is still available! 


DOUBLE HUHN STARCH DRYER—A must in 


the Mogul Department! Saves Labor 


In- 


creases Production Economically and Efficiently 


. and produces a better product! 








EQUIPMENT WANTED 





You can perform a wartime service by put- 
ting every surplus and idle machine back 
to work! We have jobs for unemployed 
equipment in plants doing war work. Wire 
collect, description and lowest cash price! 














JUST RELEASED! 


MODERN LABOR-SAVING 
CONFECTIONERY MACHINES 


Do you know that we can PROMPTLY supply you 
with Modern ... Labor Saving . . . Rebuilt Candy 
Machinery from our stock! 


The Labor shortage requires most modern ma- 
chinery to give greatest production . . . UNION 
REBUILT MACHINERY can fill your needs! BUY 
NOW, while this excellent guaranteed equipment 


Even though new Candy Machinery cannot now 
be built, we can supply you with all ready, re- 
built machinery to increase your production and 
lick the candy shortage! 





1—National Equipment Fully Automatic Steel Mogul 








This is only a partial list of equipment in stock. Check every department right now for needed 
machinery and wire or ‘phone us collect! We have a complete stock of chocolate and candy 


equipment for every department! 








National Equipment Fully Autematic Wood 
Mogul, Type AD. 

National Equipment Wood Mogul, Type A. 

Hershey Starch Dryer and Conditioner, motor 
driven. 

1—Wolf Starch Cleaner and Dryer. 

National Simplex Starch Bucks. 

National Equipment Wood and Steel Mogul 
Pumps, large selection. 

16” Natienal Equipment Enrobers, automatic 
feeders, bottomers, detailers, motor drives, 
Kihlgren Strokers. 

National Equipment 2,000 Ib. Chocolate Melter. 

National Equipment Chocolate Melters, 150, 

300, 500 and 1,000 Ib. cap. Belt and motor 

driven. 


Werner, Racine and Lehman Chocolate Melters, 

100, 300, 500 and 2,000 Ib. cap. 

Racine Duplex type sucker machine with 24/ 
conveyor and cooler. 

Racine Model M and Model H Die Pop Ma- 
chine, motor driven. 

Werner Fully Automatic and Semi-Automatic 
Ball Machines, with Sizers and two sets 
of rollers. 

York Batch Rollers, 6’, 7’ and 8’ sizes. 

2500—Standard Size Starch Trays. 

Ceoling Tables, 3’ x 8’ and 3’ x 6’ sizes. 

150 gal. down to 10 gal. cap. Single and 
Double Action Mixing Kettles stationary 
and tilting types. 


5 to 250 gal. Steam Jacketed Copper Cooking 
Kettles, all types and makes with and 
without bottom outlet. 

Savage Jacketed 200 Ib. cap. Marshmallow 
Beaters with Breaker Bars, motor driven. 

Savage 150 Ib. cap. Marshmallow Beaters. 

Werner 150 Ib. cap, double action Marsh- 
mallew Beater. 

National Equipment 50 gal. cap. Marshmallow 

Beater. 

Simplex Model E Steam Vacuum Cooker. 

National Equipment and Werner 600 and 1,000 
lb. cap. Syrup Coclers and Cream Beaters. 

National Equipment 50 gal. cap, Type EB 
Cream Remelter. 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


NEW YORK, N. Y. 


Cable Address—"'Confecmach" 





for March, 1944 
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THE MANUFACTURING CONFECTIONER’S 








POSITIONS WANTED 


WANTED a position as foreman or 

assistant superintendent. Have been 
a foreman in the casting department for 
twenty years. I can make any kind 
of high-grade soft centers. Candy for 
bulk and chain store trade. Gums, 
marshmallow, crystalized goods, all 
kinds of icing goods, also caramels, 
nougats, fudges and any kind of sum- 
mer goods. Would like to work in 
Chicago if possible, but will consider 
any good proposition elsewhere. Can 
give the best references. Am forty- 
three years of age, married. Will be 
available in April. Address C-3441, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chica- 
go 6, Ill. 


POSITION WANTED: Experienced 

Pattie Maker would accept position 
to make cream patties, wages based on 
poundage. Full or part time. Address 
C-3446, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, Ill. 


WOULD LIKE position with small 

wholesale house or retail store. I 
have all round experience, 23 years of 
making candy. Am only interested in 
high grade candies. References upon 
request. Prefer to locate in New York 
City. Address C-3449, c/ THE MANvu- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 





A YOUNG WELL EXPERIENCED 

candy foreman desires change for 
a better paid position. Have had a 
sound training in Europe and many 
years practical experience in the 
U.S.A., and worked with modern hard 
candy machines, Vacuum cookers, 
chocolate enrobers, depositors. moguls. 
etc. I am able to manufacture a full 
line of high class filled and unfilled 
hard candies, all kinds of filled and 
solid chocolates, patties, caramels, jel- 
lies, etc. for bulk and package. Having 
my own formulas, I also make costs 
and know how to handle help efficient- 
ly. I am a family man, draft exempt 
(4F), and prefer New York City. Ad- 
dress K-11433, c/o THE MANuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, III. 
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POSITIONS WANTED 





SUPERINTENDENT with 35 years 

of practical experience in high grade 
package and counter candies. Address 
L-124310 c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago, Il. 





MACHINERY FOR SALE 


FOR SALE—5 Bag Lambert Roaster 

complete with 3 H.P. Motor, $300.00 : 
Cooling table with motor, $75.00. 
These are Bargains, Ucanco Candy 
Co., Davenport, Lowa. 


FOR SALE—Two Saxmayer Box 

Tyers in good condition, $100.00 
each. Address C-3444, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 WV. 
Madison St., Chicago 6, II. 
MACHINERY FOR SALE—Fol- 

lowing surplus candy equipment for 
sale—in one lot—not individually. Sim- 
plex Gas Vacuum Cooker, Hard Candy 
Puller, York Batch Roller, Two Racine 
Sucker Machines, Racine Caramel Cut- 
ter, Coconut Cutter, Caramel Cutter. 
Caramel Mixing Kettle. Write or wire 
Candy Bros. Mfg. Co., Inc., St. Louis, 
Mo., where equipment may be in- 
spected. 


FOR SALE—2—3'4’x8’ Steel Water 

Cooled Slabs; 3—Batch Rollers, 1 
&-foot, 2—7 foot ; 1—Large Copper Re- 
volving Pan no coils ; 2—Forced Draft 
furnaces. Write or wire Tip Top Can- 
dy Co., Bossier City, La. 


1 PACKAGE MACHINERY F-9 

Machine, complete with motor, for 
wrapping 1 lb. boxes in cellophane, 
completely rebuilt and in good working 
order. Address B-2449, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, II. 


CLEARING HOUSE 





MACHINERY FOR SALE 


FOR SALE—Racine Cream Beater 

5” Side Outlet Belt driven. Like 
new. Address L-12434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
\W. Madison St., Chicago, III. 





15 COPPER STEAM KETTLES, 15 

pounds pressure, 10” diameter, 612” 
deep, $30. each. One 200 pound Choco- 
late Kettle. $100. Address J-10437, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 West Madison St., Chi- 
cago, Ill. 





MISCELLANEOUS 





WANTED—Candv factory with ap- 

proximately 2000 bags per year sugar 
quota. DeRoss Candy Co., 1222 West 
Washington Blvd.. Los Angeles, Cali- 
fornia. 


POST WAR — Small candy manu- 

facturer wanted, New York or vi- 
cinity, to fill novelty containers and 
to tie-on for an old established confec- 
tioner’s supply house. Address L- 
12432, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St.. 
Chicago, II. 


WILL BUY small or medium candy 

plant, general line sugar candies, 
consider any location. Write full de- 
tails Roger Seligman, 115 Central 
Park West. New York, N. Y. 
CANDY STORE WANTED where 

one can make his own candies. Ad- 
dress A-1442, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, IIl. 





10 Cs—3ic Ib 
100 Cs—28c Ib. 


24/16 oz.—$3.95 Dz. 
12/22%2 oz. $5.95 Dz 





J. B. ROBINSON 





HARD CANDY —Car lot only—25c Ib. 


Cs; Deliciously Sweet, Assorted Flavors. 


so 3 
250 Cs—27%2c Ib. 
Also 16 & 22% oz. Economy JARS 


Cs 29% Ib. 
500 Cs—27c Ib. 


25 Cs—$3.50 50 Cs—$3.40 Cs 
25 50 Cs—$5.20 Cs 


" 2 C 5 
COCOA (lot 291) Residue, 40 Ib. Sacks—I2c Ib. 
Write for specials, complete Price List. 


1387 W. 9th Str. 


CLEVELAND, O. 





THE MANUFACTURING CONFECTIONER 
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THE MANUFACTURING CONFECTIONER’S 








MISCELLANEOUS 





MACHINERY WANTED 








WE BUY & SELL 


ODD LOTS * OVER RUNS « SURPLUS 








SHEETS*ROLLS*-SHREDDINGS 
Cellozkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-Al! 
Coiors & Widths 


Diamond “Cellulose” 


Harry L. Diamond 
Sales Representative 
1408 So. Michigan Ave. Chicago, Ill. 


Scotch Tape 
Clear & Colors 


Products 




















SALES REPRESENTATIVE 
pO YOU HAVE PRODUCTS for 


candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry and large 
following. Located in Chicago. G-7436. 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 \W. Madison St., Chicago. 
Ill. 








MACHINERY WANTED 


MACHINERY WANTED—16” En- 

rober with feed table with or without 
bottomer and tunnel. Describe fully 
and quote price. Address C-3443, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, III. 
MACHINERY WANTED—One 24” 

Chocolate Enrober or Chocolate 
Coater, One Steel Mogul. Address 
C-3445, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St.. 
Chicago 6, IIl. 








1-16” Enrober complete with bottom- 

ing attachment and cooling tunnel ; 
1 3-Roll Chocolate Refiner; 1-Twin 
or Triple Chocolate Liquor Mill; 1- 
Bausmann Dise liquor Mill; 1-Rosto- 
plast, Lichtenberg or similar Plastic 
Hard Candy Machine; 1-Simplex 





Vacuum Cooker ; 1-Hard Candy Batch 
Spinner, York or roller type; 2-3x8 
Metal Slabs. Advise condition, price 
and where they can be seen. Address 
C-3448, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago, II. 


for March, 1944 


WANTED—Will pay cash for 50 to 

200 gallon capacity copper jacketed 
Kettles and for 30” to 36" copper Re- 
volving Pans. Send full particulars to: 
MACHINERY & EQUIPMENT 
CORPORATION, 59 E. 4th Street, 
New York 3, N. Y. 


Interested in purchase of creamer, dip- 

ping tank, etc. Address B-2445, c/o 
THE MANUFACTURING CONFECTIONER, 
400 \WW. Madison St., Chicago, III. 


MACHINERY WANTED: UR- 

GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans ; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, IIl. 
MACHINERY WANTED—A Model 

K Kiss Machine. Give full particu- 
lars. Also price, etc. Cavell Candy Co., 
1319 Henry St., Detroit, Mich. . 





WANTED—Will pay cash for Sim- 

plex Vacuum Cooker, gas or steam. 
Also Rost or similar hard candy ma- 
chine, steam jacketed kettles and other 
hard candy equipment. Address 
B-2442, c/o THE MANUFACTURING 
CONFECTIONER, 400 \W. Madison St., 
Chicago, III. 





WANTED—Dayton, Racine or Ball 

5 ft. Cream Beater. Advise condition 
and quote lowest price for cash. Ad- 
dress B-2443, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, III. 


WANTED — An_ Automatic Friend 

Roll cutting machine. COMMUNI- 
TY INDUSTRIES ASS'N., 811 So. 
Hamilton Street, Sullivan, Illinois. 


CLEARING HOUSE 








MACHINERY WANTED 





MACHINERY WANTED—A 
BAINBRIDGE CUT-ROLL MA- 
CHINE, as late a model as possible. 
Address K-11436, c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, III. 


Bauer Split Nut and Bauer Whole Nut 
Blanching Machines. Will pay good 
price, please send complete description, 
condition of machine, lowest cash price, 
and manufacturers catalog illustration 
if possible, in first letter. Address 
1-9439, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison St., 
Chicago, Illinois. 





WANTED—1 Copper Revolving Pan 
with or without steam coils. With or 
without motor. Volpit Chewing Candy 
Co., 22-08 37th Avenue, Long Island 
City, New York. 
WANTED: Steel or wood moguls, 
automatic ball machines, and starch 


dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove Address 
C-3436, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 


immediately. 


WANTED—1 Used 60 Gal. Copper 

Kettle Steam Jacket ; 1 Two Cylin- 
der Cream Beater ; 600—Syrup Cooler. 
Address K-11438, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, III. 


— CUBAN HARD CANDIES — 


We offer Cuban Hard Candy, 80°, sugar, 20°/, glucose, at the price 
of $0.14!/, per pound, CIF Florida ports, including custom house duties, 
in any quantities. We shall be pleased to remit free samples upon 


request. 


INDUSTRIA CUBANA de CARAMELOS S.A. 


Apartado 1783 


Havana, Cuba 


Campanario 407 
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TIME-HONORED PRODUCIS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 
UNIFORMITY 
DEPENDABILITY 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 





